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7 “SUSE PRY 
~~ 


When one speaks 
of the Dairy Indus- 
tries Exposition one 


‘ Z : spat 
jfratihe must speak in super- 
latives. It is the larg- 
est show relating to 
one industry in the 
world. It requires 
five acres of display space. It attracts 
25,000 visitors. More than 350 exhib- 
itors will display supplies and equip- 
ment that range from huge, two-story 
vacuum pans to delicate laboratory 
devices that deal with organisms too 
small for the human eye to see. 


This year, the Exposition, bigger 
and fatter than ever before, takes on 
added significance as it marks the end 
of the post war decade and the be- 
ginning of a new one loaded with 
enormous portent. The whole great 
dairy industry from counting house to 
cow barn is marked by the stirring 
drum beat of change. New ideas, new 
concepts, new technique spawned in 
the late forties and early fifties are 
coming in on a rising tide. The bur- 
geoning sweep of bulk handling, the 
rise of paper containers are at flood 
levels. Cleaning in place, odor and 
flavor control, refrigerated transporta- 
tion, instant milk, high-speed filling 
and packaging, automatic case stack- 
ers have reached a 


new maturity. 
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These developments have influenced 
and themselves been influenced by 
the ceaseless press of an agricultural 
revolution, a profound alteration in 
the character and number of our na- 
tional population, and the powerful 
expansion of organized labor. These 
are the realities, the products and 
a changing 


creators of change in 


society. 

It is a little difficult for men who 
are engaged in the restless swing of 
practical business problems to esti- 
mate the meaning of the new doc- 
trines that creep into his field. Yet the 
changes come, in recent years with 
bewildering rapidity. How unbeliev- 
ably wide is the gulf that separates 
‘46 from ’56. 


changes that have been wrought. Yet, 


How awesome are the 


how difficult it was to recognize their 
implication when we saw them as the 
trees and not as the forest. 

The Dairy 


because it is about as close to a com- 


Industries Exposition, 
posite of the industry as one can find 
in one place, reflects the heavy im- 
pact of rapid evolution and suggests 
the pattern that will be the shape of 
the future. Indeed that is the reality 
of the dairy show. Despite the steel 
and the ingredients and the machines 


and the vehicles, the show is essen- 





By 
NORMAN MYRICK 


t Show 


tially a matter of ideas. It is an 
important concept which, when trans- 
lated into practical display terms, de- 
termines the fundamental character of 
the Exposition. The Dairy Industries 
Supply Association has never lost 
sight of the fact that the Show is 
primarily an attempt to present ideas 
in physical form. That the Association 
has been able to preserve this philo- 
sophical approach is, to a substantial 
degree, the work of a tough-minded, 
soft-spoken, highly diplomatic man by 
the name of Roberts Everett. 

Bob Everett has been staging the 
show since 1922 when the First Na- 
tional Ice Cream Exposition was held 
under the auspices of the Association 
of Ice Cream Supply Men, the prede- 
cessor of the Dairy Industries Supply 
Association. 
itors at that first show. They used 


There were 


30,000 square feet and drew 3,100 | 


visitors. This month, 34 years later, 
although the number of exhibitors has 
more than doubled, the square foot- 


155  exhib- | 


age increased seven-fold, and the at- | 


' 
tendance is expected to reach 25,000, 


the same man and the same sound 
understanding of the Show’s purpose 
are at work creating one of the great 
industrial expositions of the nation 
and of the world. 


The mechanics of putting on an 
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exposition of the dairy show’s magni- 
tude is a stupendous task. The first 
step is to select a city that has facil- 
ities equal to the demands of the 
show. This is a task that is both diffi- 
cult and easy. It is difficult because 
the geographical location plays an im- 
portant part in the size of attend- 
ance. Consequently the city must be 
selected that is the 
greatest number of industry people. 
It is easy because the cities that have 
facilities for accommodating the show 
and the thousands of people who par- 
ticipate are extremely limited. In 
addition to the show 
thousands of hotel rooms are required. 


convenient to 


actual space, 


Once the city has been selected, a 
complicated series of negotiations is 
undertaken with the hotels. 
the 
Supply Association must be canvassed 
for space requirements. This is fol- 
lowed by the exacting job of fitting 


Member 


companies of Dairy Industries 


the space requirements in the space 
available. “Master puzzle-work,” is the 
descriptive term used by the DISA 
staff. 

When the space requirements have 
been adjusted to the space available 
the delicate problem of allocating the 
display areas must be faced. This is 
done by means of a lottery in which 
the impartial decisions of chance re- 
place human direction. 

While all of this is going on con- 
tracts must be negotiated with service 
and labor organizations that are in- 
volved in setting up and operating 
the show. For example, agreements 
must be worked out with plumbers, 
electricians, carpenters, riggers, etc. 
No less than 14 different union agree- 
ments must be worked out. 


The show is run by the exhibitors. 
In order to preserve the quality that 
has made the show what it is, exhib- 
itors have adopted stringent rules gov- 
eming the physical character of the 
exhibits. No display, other than spe- 
cifie pieces of equipment, can extend 
more than five feet above the floor, 
for example. The staff of the Dairy 
Industries Supply Association must 
deal individually with each exhibitor 
in order to be sure that the exhibit 
conforms to the rules or to assist in 
developing modifications of the ex- 
hibit if it does not conform. Still 
another series of individual contacts 
must be made with exhibitors on the 
eligibility of people attending the 
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show. These two series of individual 
contacts involve nearly 800 specific, 
separate discussions. 


It is little wonder, when one con- 
siders the vast effort required to stage 
the show that work has already started 
on the 1958 exposition. 


The work and the planning and the 
negotiations move inexorably toward 
the big day when the Show opens. 
And, as alway when large numbers of 
people are gathered in one place, the 
unexpected, the unforeseen problems 
begin to take place. Some of them 
are ludicrous, some of them are tragic. 
All of them are difficult. 


People have dropped dead of heart 
failure at the Show. People have come 
in with fire water under their belts 
and inhibitions left at deter- 
mined to establish their identity as 
curly wolves for all the world to see. 
Indeed, 


home 


individual, under 


the impression that he was the original 


one such 





last four Shows that we have covered 
as a reporter, have we encountered 
even one of the spontaneous problems 
that cause the DISA staff to cross their 
fingers and entreat the good offices of 


the goddess of fortune. 


To the casual visitor the Dairy In- 
dustries Exposition appears relatively 
uncomplicated. Similarly, to the casual 
acquaintance, Bob Everett is a quiet, 
uncomplicated man. Yet, with each 
one there is a depth, a great breadth 
of vision that is absorbed rather than 
grasped. The masterful 
synthesis of strong, powerful human 
The 
behind the Show is a man of strength 


Show is a 


and corporate aspirations. man 


and patience, of logic and imagina- 
But 


more than anything else he is a man 


tion, of warmth and creativeness. 


of integrity. Perhaps the essential ele- 
ment in the fabric of the Dairy Indus 
tries Exposition is that same integrity. 
Along with the steel and the lights 


on 


The influence of the show and its sponsor extends far beyond the exposition floor. Cur- 
rently DISA is working with the Dairy Industries Society International and government 
agencies to develop the dairy industry and the dairy market in a number of other 
nations. Shown here signing an agreement relating to Columbia are, from left to right, 


Bob Everett of DISA, 


Saul M. Katz, Clayton E. Whipple, C. J. Babcock, and G. O. Fraser 


all of the USDA. 


the 
been 


he-wolf, proceeded to howl on 


exposition have 
little frogs in little puddles who as- 
pired to be big frogs in big puddles. 
Unfamiliar with the Show and _ its 
background they conceived of rules 
as something to be broken. Yet, in 
spite of the unpredictable nature of 
these episodes, so carefully are visitors 
screened that incidents are kept to a 
minimum. When they do occur, so 
skillfully are they handled that they 
are hardly noticed. Never once in the 


floor. There 


and the marvelous, intricate machines, 
Mr. Everett and the members of the 
Dairy Industries Supply Association 
have been able to incorporate a solid- 
ness, an unassuming honesty. When 
all of the 
swept away, when the true character, 


extraneous trappings are 
the true personality of the Show is 
understood, one can see it for what it 
is; a reflection of the creative genius 
and the uncompromising integrity of 
the men and the man who put it 
together. 
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BIG-TIME RESPONSIBILITIES GO WITH BIG-TIME OPERATIONS 


ADA Budget Passes $6,000,000 | 


URNING ITS collective back on 
Twi might be termed “the late 

unpleasantness,” the Executive 
Committee of the Dairy 
meeting at Montpelier, 
Vermont in late September, gave its 
attention to the future and a six mil- 
lion dollar budget. But, though the 
power play that brought about the 
premature resignation of General Man- 
ager Lester Will and jolted the Asso- 
ciation from Cape Cod to Oakland 
Bay was officially a thing of the past, 


American 
Association, 


it was verv close to the surface in the 


minds of the delegates. 


Compounded partly of honest ques- 
tions concerning the wisdom of cer- 
tain ADA policies and actions, partly 
of what can be politely referred to 
as “personality factors,” the late un- 
pleasantness was generated by a pow 
erful Minnesota group under the 
leadership of W. S. Moscrip. Small 
areas of dissatisfaction such as the 
Dairy Princess promotional program 
that settled with 
ease and profit, ballooned, earlier in 
the year, into an official demand by the 
Minnesota group that Mr. Will resign. 


should have been 


Before any official action could be 
taken on the Minnesota demand, Mr. 
Will, who had loosely fixed five years 
as the limit of his stay with ADA, 
took everybody off the hook by resign- 
ing anyway. Nevertheless, as the 
Executive Committee considered the 
future and a Mr. Will, 


there was an undercurrent of resent- 


successor to 


ment, that, despite claims of support, 
left the 
tion 


Minnesota group in a_ posi- 


pretty close to isolation. 


The basic issue raised by the Min- 
nesota action and the real reason for 
the resentment go beyond the ques- 
tions of management and advertising 
activity. It 
tably 


groups of unequal resources combine 


is an issue that is inevi- 


raised when individuals or 


for a common purpose. 
later the fact of power asserts itself. 
The question of the amount of power 
and influence to be allocated to each 
member fundamental 


was the ques 


tion. 
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Sooner or 


Funds for the 


Association 


American Dairy 
are raised according to 
political boundaries. These funds 
range from a massive $1,300,000 from 
$5,000 from Nevada. 
with an estimated $700,- 
000 for 1956 is second only to Wis- 
The 
people from the states making the 
largest 


Wisconsin to 
Minnesota 
consin in size of funds raised. 
would be _ less 
than human if they did not feel con- 
sciously or unconsciously that they 
were entitled to an influence in ADA 


contributions 





WILL TO JOIN J. WALTER 
THOMPSON 
Lester J. Will, Evanston, IIl- 
inois, general manager of the 
Association for 
the past four years, will join 


the Chicago office of J. Walter 


Thompson Company, advertis- 


American Dairy 


ing agency, January I. 


Will was a vice-president of 
Campbell-Mithun, Inc., at the 
time he became manager of the 
American Dairy Association. He 
had served with that company 
in the Minneapolis and Chicago 
offices for 14 years. 

Before entering the advertis- 
Will was 
city editor of the Minneapolis 
Journal. 


ing agency business, 
He is a graduate of 
the University of Minnesota and 
a native of Minneapolis. 











matters commensurate with their con- 
the other hand there 
that 


an attempt to exercise a 


tribution. On 


is nothing breeds resentment 
faster than 
is based 


power or an influence that 


on the size of a financial contribution. 


There is little disposition to argue 
the reasonableness of a prominent 
role for Minnesota in the councils of 
the American Dairy Association. Cer- 
tainly were Minnesota not a member 
of the organization the Membership 
Committee would move heaven and 
earth to get the state and its $700.- 
000 into the Association. 


tical expression of this political truism 


The prac- 


is found in Minnesota’s presence on 
the key committees that formulate 
The un- 
pleasantness arose when Mr. Moscrip 


and execute ADA policy. 


and his colleagues confused their posi- 
tion of influence with the right to 
dominate and to dictate. For reasons 
known only to themselves the Min- 
nesota group chose to deliver what 
was perilously close to an ultimatum. 
The Association was spared the ordeal 
because Mr. 


Will stepped up the date of a resig- 


of a show-down only 


nation already under consideration. 


What the Minnesota group appar- 
ently failed to recognize is the fact 
that the power play is only as good 
as the power it represents. The power 
of numbers and the power of money 
are good up to a point, beyond that 
point and far superior in practical re- 
sults are the caliber of ideas and the 
It is not because of 
that Merrill 
Warnick is president of the American 
Dairy 


state 


extent of service. 
either power or money 

Association. 
that 24th in 


dollar contributions, Mr. Warnick on 


ranks terms of 
the strength of a warm, tempered per- 
sonality, sound, practical thinking, and 
tireless activity for a program in which 
he believes, has risen to the top rung 


of the ADA ladder. 


The American Dairy Association has 
traveled a long road in a short time. 
Each year it establishes new highs in 
income and membership. The  esti- 
mated income for 1956 is $6,410,000, 
for 1957 $8,134,000. 


standard for the advertising of dairy 


It has set a new 


products. It has, as Senator Aiken 
put it, “made the nation milk con- 
scious.” But with this growth in 


strength and prestige, of influence and 
power have come increased responsi- 
bilities. The American Dairy Associa- 


tion is in the big time. Its policies 


and its acts must be in keeping with | 
the position it has attained. It can no | 


longer, whether designating an agency | 


for the conduct of research or evaluat- 
ing the work of its administrative 
staff. afford the 


regional prejudice or local ambitions. 


dubious luxury of 
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We're Working with You 


Hackney bodies always meet your needs and stay ahead of 
the parade, because “we're working with you.” Hackney’s 
factory representatives are strategically located to be at your 
beck and call. They keep their fingers on the pulse of your 
industry. Behind them is a staff of specialists at the home 
ofhce, interpreting your needs through development and 
production of better bodies. Over a century of know-how 
and know-why is backed by a plant as modern as tomor- 
row, and equipped to turn out the miracles of today. 
One Hackney body in your fleet will prove its supe- 
riority. Let us give you all the facts. 


Hackney Bros. Body Co. *« Wilson,N.C. »* Phone 7-0105 


* Builders of Better Bodies Since 1854 





THE NEXT TEN YEARS 


By NORMAN MYRICK 


The 


decade, 


first 
turbulent 


postwar 

Cuchusive 
feature and terrific, has seen 
the great forces re- 
leased by World 
War II change the 
face of the nation 
and the world. 
Force has generated force until the 
the result have 
mingled, indistinguishable one from 


cause and become 


another. On the dairy industry, the 
wild pressures piled stress upon stress 
Out of the 
turmoil a new industry has emerged. 


and strain upon strain. 


It is an industry that still bears many 
of the characteristics of its forebear, 


yet in size, in orientation, in basic 


thinking, in a host of areas it is as 


different as the depression years of 


the thirties are different from the 
boom times of today. 
The single, dominant fact, over- 


riding everything else affecting the 
dairy industry, has been, is, and will 
continue to be the unprecedented 
growth in population. The sheer fact 
of numbers alone, however, has not 
been the whole story; equally impor- 
tant has been the urban and subur- 
ban character of the new population, 
the standard of living that it enjoys, 
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and the degree to which its thoughts 
and actions are conditioned by the 
supercharged media of mass commu- 
Not 


25,000,000 more people than we did 


nications. only do we have 
10 years ago, but almost all of them 
live in the nation’s 168 metropolitan 
almost all of them have 


areas and 


television sets. 


First result of this vast growth and 
change in the character of the popu- 
lation has been a spectacular rise in 
the volume of milk handled by indi- 
vidual fluid milk distributors. Scarcely 
a firm in the nation that cannot show 
an increase in volume of the most dra- 
matic nature. “We had two routes in 
1938, we have 68 routes today.” “In 
1940 we 
operate 425 and are adding new routes 


had 51 routes, today we 
every week.” These are actual cases 
repeated again and again across the 
country. 


Accompanying this vast increase in 
volume has been another trend that 
at first appears to be in direct contra- 
diction with the increase in volume. 
This trend is a decrease in the num- 
ber of milk plants. There were 303 
fluid milk plants in Connecticut in 
1946. By 1955 the 


number had 


The great central fact that will determine the pot. 
tern of the next 10 years is population. 
important as the increase in numbers of people, 
however, is the fact that nearly all of them will 


Fully as 


live in the 168 metropolitan areas. 


shrunk to 213. New York State te- 
ported 3,552 milk distributors of all 
shapes, sizes, and description in 1946, 
The figure was down to 2,993 in 1955; 
Wisconsin listed 554 plants 10 years 
ago. In 1954 the number of plants 
was placed at 374. The Dairy In- 
dustries Supply Association reports 
31,000 milk distributors in 1946, 
12,800 in 1954. 


This tremendous development, the 
fact that more and more milk is be- 
ing distributed by fewer and fewer 
the 
expression of an industry that is com- 
ing of age. A major portion of the 
31,000 milk distributors listed in 1946 
were producer-dealers; small operators 


companies, has been practical 


with one or two routes. These peo- 
ple have either gone out of business 
fide milk 
processing and distributing organiza- 
A few 


or have grown into bona 


tions. Most of them sold out. 


























survived the transition from producer 


to processor. The net result has been 
the development of a true industry 
status for an enterprise that in many 


respects was only slightly removed 


from the business concepts of a road- 


side stand. 

The 
under any circumstances, was made 
difficult by 


ments that were taking place in the 


transition, not an easy one 


more profound adjust- 
nature of the market and in the pat- 


tern of production. 


Easily the most far-reaching devel- 
opment in the market has been the 
redoubtable upward surge in the vol- 
ume of milk sold through stores. The 
rise of the supermarket and the shop- 
ping center, products of the new 
suburbia, created the opportunity. The 
paper milk container provided the in- 
strument. The demand for volume on 
the production line plus the substan- 
tial profits that waited beyond the 
break-even point provided the incen- 
In 10 years fluid milk in the 
stores has changed from a_ nuisance 


tive. 


carried in small quantities for the con- 


venience of a few customers into 4 


Rol 
mill 


ane 


Roll 
two 
ord 


side 


nuisance carried in large quantities | 


because of mass customer demand. 
The storekeeper, for reasons known 


only to himself, will not admit that 
he carries milk for any other reason 
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Every Need... 


Roll-Easy Dollies are available for every size 
milk case. Cases — from ‘2 pints to gallons 


and for any style paper or glass containers. 


Roll-Easy Dollies are designed to hold one, 
two or three cases to the platform. When 
ordering, specify size wanted as well as out- 


side length and width measurements of crate. 


HAYNECS 


THE HAYNES MANUFACTURING COMPANY 
709 WOODLAND AVENUE ¢ CLEVELAND 15, OHIO 


Stocked and sold by leading dairy supply houses 
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FOR EVERY SIZE 
GLASS OR PAPER 
MILK CONTAINER 


SK tHe WORLD’S STANDARD” 


OUTSTANDING ADVANTAGES 


LOW COST 

ov SAVES FLOORS 

 NOISELESS 

</ SPEED HANDLING 

DESIGNED FOR 1000-LB. LOADS 
<’ ALL STEEL FRAMES AND CASTERS 
FULLY CADMIUM PLATED 


THE ONLY CASE DOLLIES 
with the famous 
“"ROLL-EASY”’ 
CASTERS 


BALL BEARING WHEEL AND SWIVEL 
PRESSURE LUBRICATED * CADMIUM 
PLATED * REPLACEMENT RUBBER TIRE 


NOTE: Any minor changes in construction of finish from 
specifications are temporary and due to inability to secure 
standard materials. 


49 







































































than a response to customer desire. 
He will not admit he 
money with it. He will condemn the 
leakers. He will defy attempts at 
point-of-sale promotion while de- 


makes any 


nouncing the industry for its parsi- 
monious attitude toward promotion. 
He will not admit liking anything 
about milk except the fact that it is 
a traffic builder and he has to have 
it. In fact, stores dislike milk so much 
that last year they distributed nearly 
half of all the fluid milk sold in the 
United States. 


Competition for the big stops of- 


fered by the stores plus the necessity 


tion has taken place. 


creased. 


On the farm a second contradic- 
Despite the 


great increase in the demand for milk 
both the number of people on the 


farms and the number of cows de- 
Just as fewer and fewer 


dealers were distributing more and 


more milk so were fewer and fewer 
farmers with fewer and fewer cows 
producing more and more milk. Total 
milk production in 1955 set an all- 
time record of 123.5 billion pounds. 
It was produced by a total of 21,232,- 
000 cows, the smallest number since 
1927. The average production per 
cow was 5,815 pounds, in contrast 
to the 4,491-pound average in 1927. 


Wide World Photos 


An agricultural revolution that has enabled farmers to produce the greatest quantity of 
milk in our history with the smallest number of cows since 1927 has created new prob- 
lems in marketing. The violence that blazed in Michigan is a product of this condition. 


of finding the proper relationship be- 
tween the price of store milk and the 
price of home-delivered milk pro- 
duced a crop of price wars that in 
intensity and scope exceeded any- 
thing the industry had experienced 
before. From California to Maine 
from Washington to Florida price con- 
flicts blazed. Individually they were 
and are baffling problems that defy 
the efforts of honorable, intelligent 
men. They seem to be compounded 
of stupidity and avariciousness lib- 
erally sprinkled with a passion for 
self-destruction. Yet, when viewed 
against the majestic background of 
the postwar decade they are readily 
seen for what they are: the fissures 
created when a newly-matured indus- 
try adjusts itself to the unfamiliar 
pressures of a new market. 
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But, as was the case with the pop- 
ulation figures, sheer volume is not 
the whole story. Milk used on farms 
where it was produced was the small- 
Sales of 
whole milk to plants and dealers 
reached a new high. Conversely the 
volume of milk separated on farms 


est amount in 32 years. 


and sold as cream to plants and deal- 
ers was the lowest in 30 years. 


The trend toward more milk from 
fewer cows and greater quantities of 
whole milk on the market reflects 
what amounts to an agricultural rev- 
olution on one hand and a rapidly 
changing pattern of utilization on the 
other. Easily the new star on the 
production horizon, is the bulk tank. 
It is exercising an enormous influence 
on the size of farms. It is, at the 
moment, the source of a vigorous de- 


bate on pricing which centers around 
the question of premiums for tank 
milk. It has stimulated interest jn 
quality among both producers and 
processors. Finally, it has altered both 
hauling and receiving procedures, 
Such innovations as every-other-day 
pickup and elimination of the receiy- 
ing deck are specific, practical fruits 
of the bulk tank. 


There is every reason to believe 
that the forces set in motion by the 
population boom and the agricultural 
The pres- 
sures exerted will probably become 


revolution will continue. 


more acute. Translated into terms 
that have a meaning for the dairy 
industry the population growth means 
a constant growth, although an un- 
even growth, in the 168 metropolitan 
areas in the United States. Further- 
more, inasmuch as the growth tends 
to be on the edge of the metropoli- 
tan areas, the distribution area served 
by individual distributors will change. 
The use of branch stations served by 
trailer trucks will probably be ex- | 
panded. Small firms serving relatively 
quiet markets will either grow into 
larger firms or be merged with larger 
firms as the suburbs bloom into sig- 
nificant outlets. This in turn will cre- 
ate problems in regulation, such as 
the extension of the marketing area 
covered by Federal Orders. In some 
instances this will mean a simple ex- 
tension of the area covered by a par- 
ticular Order as was the case in 
Boston. In other cases where the 
metropolitan areas are close together 
and tend to draw milk from a com- 
mon milkshed, a regional Order may 
be the answer. There have been pro- 
posals of this nature but no such 
super Order has been promulgated. 
The New York-Northern New Jersey 
market is an example of an area in 
which a regional order has been con- 
sidered. Ohio is another example 
where this kind of an order may 
materialize. 








The principal influence of — bulk 
tanks will be toward larger herds. 
Both the expense and the size of the 
tank favor the larger-sized farm. Fur- 
thermore, the method of collection by 
tank truck and pump favors the large 
farm. The period of persuading the 
farmer to go bulk appears to be about | 


over. For better or worse, more and 
more distributors are simply telling 
their producers that on a_ specified 
date they will receive only bulk milk. 
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How to cut down bottle breakage 50% 
--- keep all bottles looking new 





You can easily do both—cut bottle breakage way down, keep all 
bottles sparkling new—when you put Thatcher Nu-Glas Process in —— 
your filler line. 


It's that simple. With Nu-Glas Process, two stainless steel nozzles 


Notice 
spray a micro-thin coating on bottles every time they leave the the Difference! 
washer. Nu-Glas seals all scratches, scars and nicks that absorb 
moisture and eventually become the “weak links” in your bottles. on aches i bottle 

Coated with Nu-Glas, your bottles stay strong . . . look like new ee 
a a for wear after only 
. . reduce in-plant breakage by as much as 50% . . . actually step 


a ¥ 27 trips. The Nu-Glas 
up filling line speed. treated bottle at right 


How Nu-Glas Works. Every bottle on your filling line automatically looks brand new after 
gets a protective, transparent coating. This not only seals up bottle 35 trips . . . and is 
abrasion but serves as a lubricant so that bottles move freely and just as strongasnew. sai 
easily against each other without “grabbing” and causing jam-ups. 

Nu-Glas Process is automatic and permanent, easy to install, re- 
quires no change of filler line layout. Easily adjustable. Automatic 
electric shutoff of coating should “too short” a bottle pass spray point. 


f 





Unretouched photo 














CHERRY-BURRELL 


CORPORATION 


ASK THIS MAN 


—your Cherry-Burrell Representative—to show 
you how easy it is to install Thatcher Nu-Glas 
Process in your present setup. Have him quote 
dollars and cents savings you can count on. ° ' ° . . ; 


SALES AND SERVICE IN 58 CITIES —U. S. AND CANADA 


427 W. Randolph Street, Chicago 6, Ill. 
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New techniq and equip 
to exert a potent influence. 





Indeed as one studies the bulk tank 
story one gets a feeling that what has 
happened up to now has only been 
the preliminary activities preceding 
the tremendous rush to bulk that is 
beginning to shape up. 

The question of premiums will un- 
doubtedly be argued from thermostat 
to plate count but it is difficult to 
see how bulk milk of itself can com- 
mand any premium that is not the 
reflection of an actual economy. 
Where transitions are being made and 
where producers need some encour- 
agement premiums will be offered as 
they are being offered today. But if 
the big bulk tank parade materializes 
the way we think it will, we cannot 
We 


can only see economies some of which 


see premiums as long lasting. 


properly belong to the producer and 
some of which properly belong to 
the processor. 

A third development, fully as po- 
tent as the agricultural revolution and 
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t have exerted and will continue 
The use of automatic equipment, 
bulk tanks, and paper containers are examples of the change 


close to, even a part of the popula 
tion surge, is organized labor. There 
are many facets to the labor prob- 
lem. The last decade has seen organ- 
ized labor win an increasingly strong 
The 


next 10 years will see continued or- 


position in the dairy industry. 


ganizational activity but also it will 
see a new type of contract. It is our 
opinion that the area-wide contract 
signed by Beatrice Foods Company 
in June, a contract that covers more 
than 100 Beatrice plants in 22 states, 
is the prototype of contracts to come. 
little 


that labor wants area-wide contracts 


There is doubt in our minds 


not only with chain organizations but 


also with independents. This is not 


necessarily bad. Labor wanted the 
Beatrice contract badly enough to 
make some pretty startling conces- 


sions. Secondly an area-wide contract 
goes a long way toward eliminating 
the disrupting competition between 
leaders of neighboring locals and com- 
within locals who 


peting leaders 


and are in their turn the cause of change. In hundreds of draft- 
ing rooms engineers are working out plans for new equipment 
needed to meet the demands of a rapidly-evolving industry. 


strive to outdo each other in prom- 
ising the moon as a means to get 


votes and, consequently, position. 


The increased cost of labor which 


will result from strong unions will 
produce a greater interest in labor- 
We have already 
this direction 


stackers, C.LP. 


systems and similar moves that spell 


saving equipment. 
seen a movement in 


with automatic case 
out automation. There are reports in 
circulation concerning high-speed fil- 
lers that go up better than 250 quarts 
a minute. These are supplemented 
by automatic casers and stackers. One 
is driven to the conclusion that the 
next decade will see remarkable 
strides in processing efficiency cet- 
tered around the use of high speed, 
What the next 


see but 


automatic equipment. 
10 years may or may not 
which is assuredly coming is a shortet 
work week. We do not believe that 
the period between the 40-hour week 
and the 32-hour week will be as long 


as the period that separated the 4% 


American Milk Review 



















































s of draft- 
equipment 
3 industry. 


* in prom- 
ins to get 
yosition. 


ibor which 
inions will 
t in labor- 
ive already 
s direction 
cers, C.LE 
; that spell 
» reports in 
h-speed fil- 
250 quarts 
»plemented 
ckers. One 
yn that the 
markable 
‘iency cen- 
1igh speed, | 
at the next 
ot see but | 
is a shortet 
velieve that 
hour week 
be as long 
ed the 45 


ilk Review 





omy IW neTi0N! 


AT BOOTH W-47 | 


Dairy Industries Exposition 





Abbotts Dairies, Inc., Atlantic City, N. J. 





The above Seal-Hood installation and a 
second machine are in their ninth year of operation 


) at Abbotts Dairies, Inc., Atlantic City, New Jersey. 


Let us show you how Seal-Hood or Seal-Kap can cut your costs. Visit 
our booth at the Dairy Industries Exposition in Atlantic City... 
or see the above Seal-Hood installation in actual production at 


Abbotts Dairies, Inc., Atlantic City, New Jersey. 


AMERICAN SEAL-KAP CORPORATION, 11-05 44th DRIVE, LONG ISLAND CITY 1, N. Y 


Sul Kolb AND CY Ml fl “PROTECT TO THE LAST DROP IN THE BOTTLE 


*Trade-mark Reg. U.S. Pat. Off. 


os 








VAC-HEAT AND STE-VAC 


We made two errors in our September issue which we would 
like to correct. In our story on machinery used to remove off flavors 
we said that The Creamery Package Manufacturing Company had 
a unit called the Ste-Vac. It was a case of thinking one thing and 
writing another. The correct name for the unit is Vac-Heat. Ste-Vac 
is the name of a heater made by Chester-Jensen Company. Our 
apologies to readers and the manufacturers of these two fine pieces 
of equipment. 








The Creamery Package Vac-Heat deodor- 

izer shown in the photograph is being 

used effectively by Sunshine Dairy in 
Paducah, Kentucky. 


IT’S MR. HARRY TIEDEBOHL 


The second error concerns Mr. Harry Tiedebohl, 
Laboratory Director at Creamland Dairies in Albu- 
querque, New Mr. Tiedebohl was _ the 
author of the excellent article on selecting laboratory 
personnel that appeared on page 76 of our Septem- 
ber issue. We gave Mr. Tiedebohl the title of “Dr.” 
in his by-line, a title which he advises us he does 
not hold. We should like to add, along with our 
regrets for the mistake, that “Dr.” or not, Mr. 
Tiedebohl runs an outstanding laboratory that is 
a credit to himself and to his company. 


Mexico. 








Harry Tiedebohl is shown here discussing laboratory procedures 
with one of his assistants at Creamland Dairies. 











hour week from the 40-hour week. 





Competition will probably suffer the 
least change of all of the elements 
that go to make up the milk business. 
But even here we have a suspicion 
that there will be some changes. The 
consistent decline in the number of 
distributors and the equally consistent 
phenomena of mergers and growth 
mean fewer competitors and, shall we 
say, more mature competitors. There 
is still a lot to be learned about 
distributing milk. The work that Gen- 
eral Ice Cream Company of Schenec- 
tady, New York, is doing in studying 
its distribution costs is a case in point. 
G.L.C. found, as many people had 
suspected, that the small stop was 
costing the company money. The 
problem was and is, how to make the 
smal’ stop economical. One method, 


actually being tried out, is one-day- 
a-week delivery. This, we think, is 
characteristic of the new competition. 
It will not be competition on price 
as much as it will be competition in 
terms of efficiency and quality. Com- 
petition with other products outside 
of the dairy field will, we think, be 
intensified. We also think that the 
dairy industry’s response to the chal- 
lenge will be intensified. We repeat, 
we do not expect the cessation of 
competition. We do not even expect 
that price-cutting will disappear. We 
do, however, think that there will be 
a trend away from price-cutting to- 
ward competition on the basis of effi- 
ciency and quality. 

There are other areas, of course, in 
which changes of the most dynamic 
nature may take place. Such things 


as instant milk and other members of 
the concentrated family have a truly 
tremendous potential. At the present | 
time instant milk holds the center of | 
the stage. Its growth has been im- 
pressive. It is having some effect on 
the pattern of consumption. Yet it is 
still too early to estimate its full sig- 


nificance. 


————— 


The big factors in the coming dec- 
ade will be population, production, 
labor, price, and competition. They ' 
will effect the course of the milk 
business down to its smallest detail. 
We doubt that there will be revolu- | 
tionary changes but we certainly be- | 
lieve there will be accelerating 
It will, we think, be 4 
period in which the managerial men 
will be separated from their adoles- 
cent contemporaries. 


evolution. 


American Milk Review 














CE.ERICKSON CO. MC. 


vould 
avors 
» had 
x and 
e-Vac 

Our 
dieces 








ebohl, 
Albu- 
is_ the 
ratory 
»ptem- 
“Dr.” 
> does 
h our 
, Mr. 
hat is 










* 


INDUSTRIES ; 
+ EXPOSITION 
: ¢ 


he present ATLANTIC CITY ¥ 


u D 
> center of AN Ww OCT. 29-NOV. a; 1956 
ioe| ay BRE NE ease : aa : 


1. Yet it is} 


is full se) eee G@t most attractive prices a 
mince) | eeeD@St’ Eliminator of Leakers” 


vo. Te see DUilt like the “Rock of Gibraltar” * 
al Ge Sure aud See ct / 


artainly be- 


— C. E. ERICKSON CO., Inc. 


igerial men 
WORLD'S LARGEST MANUFACTURER OF ALUMINUM MILK CASES 


reir adoles- 
DES MOINES 7. |OWA 


and see our 
rembers of 


ilk Review October, 1956 





RIGHT 


or 


WRONG 


Labor Relations 


Can You Fire an Employee for 
Being “Accident Prone” if All His 
Injuries Are “Very Minor?” 
What Happened: 

The real stickler 
for safety. It carried on a continuous 
campaign via bulletin boards, meet- 
ings, and 


company Was a 


employee letters to get 
workers to develop safe working hab- 
its. One of the company’s most 
stringent rules was that an employee 
must report every injury, no matter 
how slight. 

Bill Sandes was a packer. In this 
job he had to handle a lot of cartons 
and twine. Within a 15-month pe- 
riod he cut or bruised his fingers some 
15 times. Each time he reported for 
first aid to the nurse as required by 
company rules. 

When this record came to the atten- 
tion of management he was dis- 
charged for “accident proneness.” Bill 
grieved, and the case came to arbitra- 
tion. He argued: 

1. These were all minor injuries. 

2. Reporting these injuries was a 

company rule. In other com- 

panies, such trivial mishaps 
mitas 
ae 


y PBS: 








would not even come to man- 
agement’s attention. 
The company’s position: 

1. There is no clear, precise line 
of demarcation between a safe 
and unsafe employee. The de- 
cision, therefore, must rest upon 
management. 
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A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to American Milk Review, 
92 Warren St., New York, N. Y. 


to 


By having so many injuries, 
even though slight, this employ- 
ee indicated he was incapable 
of performing his job  satisfac- 
torily. 


qo 


The job itself can’t be blamed 
because other employees didn’t 
have to go to first aid nearly 
as often as Sandes. 


4. An accident-prone employee 
might really hurt himself seri- 
ously, so we are taking a pre- 
ventive step. 


Was the Company: 
RIGHT | | WRONG | | 


What Arbitrator Carroll R. 
Daugherty Ruled: “The company, by 
its right to set job standards, also has 
a right to determine whether a worker 
is capable of physically performing a 
job. It is also within the bounds of 
managerial discretion to set up a line 
of demarcation between a safe and 
unsafe employee, provided it exercises 
its authority in a non-discriminatory 
fashion. The Arbitrator cannot pro- 
hibit or modify the right of a com- 
pany to discharge an employee if the 
management has determined the em- 
ployee to be unsafe, i.e., prone to 
accidents endangering his own wel- 
fare and/or that of other emplovees. 
Grievance denied.” 


Can Management Demote a Worker 
and Turn His Duties Over to a 
Foreman? 


What Happened: 


The company maintained a small 
janitorial staff of five to seven em- 
ployees on the day shift and about 
the same on the night shift. Each 
group was supervised by a leadman 
who did the same work as the other 
employees but exercised some minor 





overseeing. The leadman on each shift 
was a member of the union. 

After the company had received a | 
number of complaints about poor jani- | 
tor service, it determined to do some- 


thing. Upon investigation, it found 
that the janitorial group had very 
little supervision. The maintenance 


foreman, who was supposed to have 








LEA > 0k 


over-all supervision, was too busy with 
other duties, thus leaving the lead- 
man in control. 


The company decided to reorgan- 
ize the janitorial service. It created 
a new job, “Custodian Foreman,’ 
which was outside the bargaining 
unit. In view of the fact that the fore- 
man was to take over active super- 
vision, the job of leadman was elimi- 
nated and the incumbents demoted 
to “janitor” with a pay cut from $1.50 
an hour to $1.44. 

The union put in a grievance. It 
admitted that management had a right 
to eliminate a job, but it couldnt} 
assign the duties to a supervisor. The 
new foreman, the union said, had 
taken over many of the functions of 
a leadman, and management had no 
right to dictate that change. 
The company argued: 


1. We didn’t eliminate a job at all. 
We created a new job of “cus 
todian foreman.” Therefore, # 
is no longer necessary to mail 
tain a leadman because _ this 
(Please Turn to Page 177) 
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AMERICAN DAIRY ASSOCIATION 


align Vans 


How the Butter-Baked Turkey Promotion 


sells more butter 
and more turkey ! 











Butter-baked turkey 














This idea helps you sell turkeys and 
profitable, fast moving butter, also! 

To "butter bake" a turkey properly 
requires a full pound of butter. This 
merchandising idea, read by 5 million in 
Ladies' Home Journal and seen by 53 
million on Disneyland TV in November and 
December, pays off two ways. Feature 
butter with turkeys during the holidays! 


Ice Cream and Chocolate ... these are 
Werthe magic promotion words for the big 
drive that breaks November 13 in LOOK. 


SS) 


Selling more dairy foods to more Americans 


AMERICAN DAIRY ASSOCIATION 


20 N. Wacker Drive 


You never outgrow 
your need for foods 


Chicago 6, IIlinois \ made from milk 


Olesc—american DAIRY ASSOCIATION 


October, 1956 
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When a Labor Union and a 
Newspaper Tried to Stop Milk 
Sales It Was Called a--- 





Conspiracy 


Local 603 and the St. Louis Labor-Tribune attempted to persuade the 
public not to buy the Products of the Adams Dairy Company because 
Adams’ drivers had selected an independent union. The court held 
that action of the combination was illegal because it was an attempt 
“to injure another or the public without just cause or execuse.” 


Adams Dairy for an injunction 

against the activities of Local 
603, of the Milk Wagon Drivers and 
Inside Dairy Employees Union and 
its officers and agents and the owner 
and publisher of the St. Louis Labor- 
Tribune. These, that dairy company 
maintained, had conspired to destroy 
its business. When the Circuit Court 
of the County refused to grant the 
dairy company an_ injunction for 
which it had sued an appeal was 
taken to the Supreme Court of the 
state. 


S« WAS brought in Missouri by 


That court, on July 9th, reversing 
the decision of the lower court, said of 
the circumstances on which the dairy 
company had based this action, “We 
have concluded in this case that the 
acts of the defendants constituted an 
illegal conspiracy in violation of the 
laws of this state and that the boycott 
pursuant to the conspiracy was not 
imposed or carried out for any lawful 
labor objective.” 


This dairy company is engaged in 
processing and selling milk and _ its 
products at wholesale to St. Louis 
retail stores. Until 1954, the union 
against which this suit was brought, 
represented not only the ice cream 
wagon drivers and inside workers of 
the company but the milk wagon 
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By ALBERT W. GRAY 


drivers as well. That year an inde- 
pendent union was selected by the 
milk wagon drivers. Shortly after this 
independent union had been certified 
as the bargaining agent of the milk 
drivers, Local 603 distributed to the 
retail grocery stores in St. Louis ap- 
proximately half a million pamphlets. 


“DO NOT BUY 
“Adams Dairy Company Products 
“When You Patronize This Store 

“This Is Why 


“The dairies of Metropolitan St. 
Louis listed on the reverse side of 
this pamphlet are the finest in the 
world and some of them supply this 
with their products. Those 
Dairies employ members of our Union 
for the delivery of their products and 
grant our members good wages, hours 


store 


and working conditions. We are anxi- 
ous to advertise this fact to the public 
and to urge the public of the St. Louis 
area to favor those Dairies with their 
business. 


“There is nothing wrong with the 
products of the Adams Dairy Com- 


pany. Our only reason for asking you 
to refrain from purchasing them is 





that we want to see the Dairies who | 


employ our drivers get the business. 
This will not only help the dairies of 


Metropolitan St. Louis who employ | 


our drivers but will also be of assist- 
ance to the cause of the American 
Federation of Labor (AFL) and the 
Congress of Industrial Organization 


(CIO). 


“Permit us to make it clear that 
We Are Not Picketing This Store And 
Have No Dispute With It. Continue 
to patronize this store as you have in 
the past. We merely urge you to re- 
frain from purchasing the products 
of Adams Dairy Company when you 
do business here. 


“MILK WAGON 
SIDE 
603. 


DRIVERS, IN- 
DAIRY WORKERS LOCAL 
I. B. of T. C. & H. of A.” 


On the back of each of these pam 
phlets was listed all the dairies in the 
St. Louis area except the Adams Dairy. 
Distribution of the pamphlets was 
made by members of the union who 
handed them to customers as the’ 
entered the 60 retail stores in that 
area. 
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Tas MOVEMENT OF THE ANNUAL MILK 
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TOS REFRESH THEM 





An ostrich EGG 
WEIGHS ARSOU 
3 POUNDS 
AND \S EQUAL 
CUBIC CONTENT 























THE » ACTO 
RECENT SURVEY CONSUME MORE MILK 
THAN ANY OTHER PART OF THE 
UNITED STATES 


NEW ENGLANDERS TAKE MORE COFFEE, 
TEA AND FRUIT JUICE , WESTERNERS 
DRINK MORE = 
PER PERSON AND IN THE SOUTHEAST 
INSTANT COFFEE HAS 
THE EDGE 






RDING TO A ( 





At the same time this boycott cam- 


paign was also undertaken by the 
publisher of the St. Louis Labor- 
Tribune with a 78,000 circulation. 


Of the articles carried by this paper, 
relating to the boycott conspiracy, the 
Federal court said, 


“The general tenor of the articles 
published were to urge the reading 


public not to buy Adams milk and 


reference was made to ‘100% Union 
dairies’ as contrasted to the Adams 
Dairy, also in some of the articles 


(reference was made) to one of the 
larger 
a ‘violator’ because it continued han- 
dling Adams Dairy milk.” 


retail chain grocery stores as 


In one of these articles of the Labor- 
Tribune an appeal was made to the 
union members not to purchase Adams 
products “as long as they refuse to 


a a 


successive 


hire drivers.” Also in four 


issues coupons were pub- 


lished which readers were urged to 


present to the stores they patronized. 
These coupons were an appeal to 
dairy exclu- 


sively the 


store managers to Carry 
products 
union members with an emphasis on 


distributed by 


the absence of Adams products from 
these deliveries. 
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Further in this coupon was an im- 
plied threat that by sending the cou- 
pon the sender was suggesting that 
if the grocery store manager discon- 
tinued handling Adams Dairy prod- 
the sender of 


ucts he would “spare” 


the coupon the embarrassment as 


well as the necessity of purchasing 


his milk and other dairy products 


elsewhere. 


Testimony given at the trial of this 
action by the secretary-treasurer of 
the union was, in part, 


Question: So the purpose of this 
circular was to limit their sales 
and to take that business 
away from them? 


Answer: To take the business over 
to other companies, yes, who 
employ and negotiate wages 
with us. 


Question: The last sentence on this 
pamphlet or circular says, 
“We merely urge you to re- 
frain from purchasing the 
products of Adams Dairy 
Company when you do busi- 
ness here?” 


Answer: Yes. 


Question: Then you were trying to 
stop the sales in this store, js 
that correct? 


Answer: No. 
Question: Of Adam’s milk? 
Answer: That's correct. 


In its characterization of these acts 
the United States 
granting an 


Court of Appeals, 
injunction against their 


continuance, said, 


“Here there is no labor dispute 
whatever between an employer and 
its employees or between an employer 
Neither 
attempting to improve working con- 


and a union. is the union 


ditions. There are no organizational 
efforts by the union. Neither is Local 
603 attempting to improve working 
conditions nor is it attempting to com- 
pel compliance by Adams Dairy with 
any contract covering conditions of 
employment, and it is not attempting 

have a nonunion employer main- 


tain union working standards. 


“The defendants frankly admit that 
by use of the pamphlets they entered 
into a campaign to obtain an agree- 
ment by the members of Local 603 
not to purchase Adams products and 
to stop the purchase of these products 
by the public. 


“This related action constitutes a 
boycott of Adams products and the 
manner in which it has been carried 
what has sometimes 
been termed a ‘consumption boycott’ 


‘production 


out results in 


as distinguished from a 
boycott.’ 


definitions 
it may be 


“While there are 
of a boycott, 


many 
in general, 
said to include any activity 
part of labor organization, or for that 
matter, any other group of persons 
whereby it is sought through con 
certed action, other than by reason of 
to obtain with- 


drawal of public patronage from one 


lawful combination, 


in business. 


“It is important to note that in dis- 
‘labor boycott 
reference is invariably made to the re- 


cussing or defining 
fusal to purchase, use or produce the 
products of the employer in connec- 
tion with a labor dispute. In this case 
is no bona fide labor dispute 
Local 603 Adams, oF 


(Please 


there 


between and 


Turn to Page 176) 
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“Now a 4 hour job takes 45 minutes 





trying to 
S store, is 
Mr. Granger gave us a perfect sum- 


e « ; 
mary of bulk milk system results: “It with our bulk milk system”’ 
only takes us three-quarters of an 


hour at the most to receive the same M F | GC 
amount of milk that once required at says NMianager Cari Granger 


jeast four hours. Cooling time is elim- Borden's Dairy Glens Falls N. Y. 
inated, too, because we receive the ' ’ 


milk at 40° F. instead of at a much 
higher temperature. 

ainst their “But one of the biggest advantages 
is cleanliness. Before, it was impos- 
sible to avoid picking up dirt under 
the can rims. On rough roads, cans 
would lose their lids, and spillage was 
common. There was no way to elim- 
the union | inate the problem until the bulk milk 
king con-| system came along. We’re completely 


k? 


these acts 
f Appeals, 


or dispute 
ployer and 


n employer 





yanizational | satisfied . . . wouldn’t ever want to 
er is Local | go back to cans.” 
ve working Here is the low cost, modern way to 
ing to com- | handle milk, and bulk milk tanks and ean ; ? 
tankers made from USS Stainless ypical Stainless Steel milk tank on farm. 


Dairy with 
: Steel have been proving it all over the 
country. Send the coupon for our free 
booklet that will answer many of your 
questions about bulk milk handling. 


nditions of 
attempting 


oyer main- 


rds. 
UNITED STATES STEEL CORPORATION, PITTSBURGH 
' AMERICAN STEEL & WIRE DIVISION, CLEVELAND 
admit that COLUMBIA-GENEVA STEEL DIVISION, SAN FRANCISCO 
NATIONAL TUBE DIVISION, PITTSBURGH 
1ey entered TENNESSEE COAL & IRON DIVISION, FAIRFIELD, ALA 
UNITED STATES STEEL SUPPLY DIVISION, WAREHOUSE DISTRIBUTORS 
1 an agree- UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


Local 603 


oducts and The milk in this Stainless Steel tank truck 


is transferred at the rate of 70 gallons 
se products per minute into Borden's holding truck. © 


ynstitutes a 
‘ts and the 
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sometimes 
ion boycott’ 
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- definitions 
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vity on the | 
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that in dis- 
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In this case 


IS§ STAINLESS STEEL 


e 176) bers * STRIP » PLATES + BARS « BILLETS + PIPE + TUBES + WIRE + SPECIAL SECTIONS 
‘ 


Agricultural Extension 
United States Steel Corporation, Room 5484 
525 William Penn Place, Pittsburgh 30, Pa. 
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“VACU-THERM” 
PASTEURIZER 
. removes weed and feed 
flavors from milk and 
milk products. 
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HTST PASTEURIZER 
.. finest in the field... 
available in 3 sizes that 
give HTST capacities 
from 1,000 to more than 
33,000 Ibs. per hour. 
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DISC-WASHER 
..saves time, work, 
money ...gets discs _ 
sparkling clean in 30 pS 


j 
| minutes...no disc a 
| disassembly...no danger 3 





of disc damage. 














WALL-MOUNTED 

PLATE HEAT 
EXCHANGERS 

.. outstanding performance a : 
for plants that require - ~— = i= = ' 
small-capacity heating SSS NN >: —~* 


or cooling. 








BULK COOLERS 





Cul 











| 
He 
| ...the utmost in built-in | STAINLESS STEEL CHURN nie “ll 
| dependability and economy | ...unequalled for Ut eco 
| ..with wide range of production of highest bass 
| capacities from 180 quality butter...4 sizes— higt 
} to 1,000 gallons. from 3,300 to 6,600 Ibs. Neu 
churning capacity. Cre, 
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\ TRI-PROCESS 340 
...especially designed 
ry for plants processing 


up to 5,000 quarts of milk 
per day...all stainless. 
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{designed by DE LAVA : 


i _|to give the industry <4 









CAN-FILLER 


... fills 40-quart can in 
20 seconds...no foaming, 


2 
no product loss. 
better products, better profits) | 
G14 Because they are created for unsurpassed performance 
' oe Laval Milk Plant machines have led the field for 
i}\years. Today, De Laval’s latest models reflect this leader- 
; ship more strongly than ever. 
=| {Don’t miss De Laval’s DISA exhibit at BOOTH W-11. 
| | «< 
(a “Me 
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By W. S. ROSENBERGER and V. H. NIELSEN 


Does It Pay to Recover Fat from 
Buttermilk After Churning ? 


QUESTION—#In our plant we are 
manufacturing butter from about 
4,000,000 pounds of fat each year, 
most of it from factory-separated 
cream. We dry the buttermilk and 
sell it for human consumption at 
14¢ per pound. The fat test in the 
liquid buttermilk sometimes runs as 
high as 0.8 per cent (by the n-butyl 
alcohol test), and we wonder if it 
would not pay us to separate it 
and recover some of the fat we 
lose here. Have you any informa- 
tion on the experience with sepa- 
rating buttermilk? 

ANSWER-—tThe separation of but- 
termilk to recover fat is not a com- 
For this we 
have only scant experience to draw 


mon operation. reason 
One reason is that 
much of the butter in this country 
has been made from farm-separated 
cream in relatively small plants which 
were not equipped with separators in 
the first place. Another reason is that 
much of this butter was made from 
neutralized cream, the butter- 
milk from which would be difficult 
or impossible to separate because of 


conclusions from. 


sour, 


the poorly dispersed casein particles 
which would tend to clog up the 
separator and which also would oc- 
clude the small fat globules. 


The experiments’ which have been 
conducted to study this problem indi- 
that the recovery of fat from 
sweet cream buttermilk generally is 
equivalent onlv to a reduction of 0.15 


cate 
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The 


reason for this low recovery is obvi- 


per cent fat in the buttermilk. 


ously that most of the fat globules 
found in buttermilk are so small (one 
micron or less in diameter) that the 
centrifugal force to which they are 
exposed in the separator is not great 
enough to remove them from the 
serum. This is assuming, of course, 
a reasonably good churning efficiency. 
With less exhaustive churning one may 
find somewhat larger fat globules in 
the buttermilk, and a greater recov- 
ery from separation might then be 
possible. Obviously an exhaustive 
churning in the first place would rep- 
resent a better over-all efficiency. 


If separation of buttermilk could be 
justified anywhere it might be in a 
plant such as yours with a large vol- 
buttermilk. It 
might be interesting to examine the 


ume of sweet cream 


economics of such a_ hypothetical 
operation. 
First let us take a look at your 


present fat loss. You mentioned that 
the fat test of the buttermilk 
about 0.8 per cent. Assuming the fat 


Was 


test of the cream to be 36 per cent 
and using the formula suggested by 
Bird and Derby* we can estimate the 


per cent of total lost as follows: 


Per cent total fat lost = 


(100—1.2x36) (0.8) 


While this 


able fat loss it is still not too far out 


may seem a_ consider- 
of line. By churning colder and longer 
or by not overfilling the churns you 
should be able to reduce it to 1.1-1.2 


per cent of the total fat. 


If we now assume that by separa- 
tion you could reduce the fat content 
in the buttermilk to 0.65 per cent we 
get the following estimate of fat lost: 


Per cent 


total fat lost = (100—1.2x36) (0.65) 





= 1.06 
36 
Pounds fat 
lost annually = (4,000,000) (0.0106) = 42,400 
Pounds fat 
= (52,800—42,400) 
= 10,400 


value of each pound of fat 


The 
recovered by separation would be the 
difference between the price of fat, 
say $0.60, and the price of dry but- 
termilk which you gave as $0.14. 

Hence the total annual gross sav- 
ing would be 


(10,400) (0.60—4.14) = $4,784 


Now we must also estimate the cost 





‘Thurston, L. M. and Combs, W. B., Dairy 
Record, Nov. 1926. 

“Bird, E. W. and Derby, H. A. lowa Agr 
Expt. Sta. Research Bulletin 214, 1937. 





Pounds fat lost annually 





= 1.32 
36 


(4,000,000) (0.0132) 
52,800 
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The finest name in separators SEPARATOR 


8S, 








Westfalia... 
the center of your 
dairy picture 





Visit our exhibit — Booth 601, Dairy Industries Exposition, Atlantic City, N. J. 


TRIC 
é 


75 West Forest Avenue, Englewood, New Jersey 




















of separating the buttermilk and sub- 
tract this from the above to get the 
net saving. 


The annual volume of cream would 
be about 


The separator and other equipment 
will be depreciated at 10 per cent 
annually. 

The power cost may be estimated 
at three cents per KWH developed by 


a three-HP motor. The total annual 


since the recovered fat globules pre. 


also difficult to capture in the chum. 


ing process. 


Another limitation is the effect | 


4,000,000 F , —_ > ~ ic > Salvage é é ave 
= 11,000,000 pounds running time is (3) (365) 1,095 hrs. — ae sal fat m ne h “i Upon 
ee ‘ the quality of the resultant butter 
0.36 Hence the total annual cost will be _ : mutter. | 


and the annual volume of buttermilk 


as follows: 





Particularly body and texture seem to | 


be affected adversely. Some cases are 


approximately: Depreciation of separator $ 500 : 
known, for instance, where the but. 
11,000,000—(1.2) (4,000,000) = 6,200,000 pounds. termilk was separated after having 
The daily volume of buttermilk is Depreciation of preheater, pump been mixed with the incoming raw 
then approximately: penn, ae. 250 ~—s whole milk at the plant. The butt 
, Labor (2) (365) (1.75) 1,278 ‘ _ & utter 
6,200,000 Power (3) (0.745) (1095) (0.03) 73 made in these operations often had a 
———— = _ 17,000 pounds ragged and dull texture which was 
365 Total annual cost $2,101 85 , 


efficient 
separation you might use one 11,000 


In order to get the most 
pounds per hour separator and reduce 
the inflow to 6,000 pounds per hour. 
This would amount to an operating 
time of a little less than three hours 
each day. If one hour is required for 
total 


It is reasonable 


cleaning, etc., the labor time 
would be four hours. 
to assume, however, that the operator 
can perform other functions simultane- 


shall 


the daily labor requirement to be two 


ously. Therefore, we estimate 


hours at $1.75 per hour. 


Net saving = (4784—2101) = $2,683 

For a discerning operator even this 
relatively small saving might seem big 
undertaking. 


enough to justify the 


There are, however, another couple 
of limitations which will reduce this 
One of these is the 


possibility of excessive churning losses 


gain somewhat. 


from the cream containing fat recov- 
buttermilk. We 


quantitative estimates of these, but it 


ered from have no 


is fair to assume that they will come 


near to cancelling the recovery by 


separation. This seems logical enough 


highly objectionable to the trade. This 
practice is inadvisable also because 
the non-fat dry milk made from the 
mixture of skim-milk and buttermilk 
with the U.S.D.A. 


standards for this product. 


will not conform 


We 
with the prevailing technology you 


must conclude therefore that 
could hope to accomplish little more 
than trading dollars by separating the 
buttermilk and that you would be bet- 
ter off if you could reduce the original 
fat loss in the buttermilk by improv- 
ing the churning efficiency. 


a natural combination for building EGG NOG SALES 


winYou 









99 flog MIX 
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sumably are the small ones which are | 









BRAND 
V 
a Distinguished Product PLUS ni: 
The ORIGINAL Egg Nog Mix. Win-You Egg Nog Mix @ Powerful Promotional Plaw! b 
has led the field ever since Blanke-Baer created egg © 
nog mix in 1934. 1 
@ Two eye-catching, self liquidating premium 
is ae ae offers: (A) 3 quart bowl and 6 cups made of G 
SM ut tole family likes d... iridescent gold tone glass with floral design, p 
( apm a and (B) stainless steel set of 4 steak knives tl 
~ : yor with tempered and serrated blades. 
s @ 4-color advertising posters, various types and ” 
sizes. Sf 
on @ 2nd 3-color bottle collars, hangers, and caps, 
g9 og various types. 
‘ @ Egg nog desert recipe booklet. 
if A delicious, nutritious drink 
: ; ad @ Egg nog truck signs. | 
@ 11 different newspaper mats, various sizes. 
A we E ~~ 34 A é R @ Radio and television spot announcements. 


While in Atlantic City visit us 
at Booth K14 or Hotel Brighton 


EXTRACT & PRESERVING CO. 





3224 So. Kingshighway ~ St. Louis 9, Mo. 
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A word about price vs. cost 


When you come right down to it, a boiler is only 
as “cheap” as the results it gives you! A low-cost 
boiler that’s unreliable or incomplete is the most 
expensive one on the market. 

That’s why we've always built AMESTEAM 
GENERATORS up to a standard, not down to a 
price. Throughout our 108 years of building boilers, 
this policy has paid off in lower-cost steam for Ames 
customers. It is no coincidence that so many firms 
specify “AMESTEAM” on the strength of its reputa- 


October, 1956 


NAME 
COMPANY 
ADDRESS 


tion for reliability and economy of operation. Ames 
customers are invariably “repeat’’ customers! They 
know that lower-cost STEAM rather than a lower- 


cost boiler is the best buy. 


AMESTEAM 


GENERATOR 


20 sizes, 10 to 600 b.p. 15 to 200% Oil, 
Gas or Oil-Gas Combination. 
MAIL 


COUPON TODAY 


AMES IRON WORKS 

BOX Z-106, OSWEGO, N. Y. 

Gentlemen: 
Please send me further information on AMESTEAM 
GENERATORS and name of the nearest representative. 








Call the “SCOTCHLITE” Expert in Your Locality 


EFLECTIVE SHEET 


for Fast Economical Service 








HIGHWAY 
DISPLAYS 


ALABAMA 
Advertising Sign Service 
Birmingham 
Culver Fulton & Waller Advt. Inc. 
Mobile 
Midstate Advertising Co. 
Montgomery 
Tri-Cities Poster Advertising Co. 
Sheffield 
ARIZONA 
Guerrero-Lindsey Sign Co., Mesa 
CALIFORNIA 
Mercury Display Advt., Glendale 
Sampson Advt. Co., Long Beach 
Ace Sign Company, Los Angeles 
Thomas-Swan Sign Company 
San Francisco 
Waldron Advt. Co., Santa Clara 
FLORIDA 
Jones Sign Company, Bradenton 
The Melweb Company, Inc. 
Daytona Beach 
Allied Displays, Lakeland 
Lane Neon Company, Lakeland 
Atlantic Advertising and Mfg. Co. 
Sarasota 
Gulf Advt. Service, Inc., Tampa 
GEORGIA 
D. H. Sanders & Associates, Atlanta 
State Neon Company, Atlanta 
Augusta Outdoor, Augusta 
IDAHO 
Idaho Neon, Boise 
Markham Advertising, Pocatello 
ILLINOIS 
Activ-Ad Sign Co., Bloomington 
All-Sign Corp., Chicago 
General Outdoor Advt. Co., Chicago 
Kra-Kraft Displays and 
The Dixon Sign Company, Dixon 
Midwest Outdoor Advertising 
East Dubuque 
Herrin Signs, Inc., Jacksonville 
Campbell Outdoor Advertising 
Mount Vernon 
INDIANA 
Johnny's Sign Shop, Bedford 
Nordberg Advt. Co., Bloomington 
Bremen Advertising Co., Bremen 
Hocker Advertising Co., Evansville 
Swanson-Nunn Signs, Inc. 
Evansville 
Hudsonlite Displays, Inc. 
Fort Wayne 
Active-Sign Company, Gary 
State Sign Company, Inc., Gary 
Griffith Sign Studio, Huntington 
Spratt Advertising Co., Indianapolis 
Slinger Advertising Service, Muncie 
White Advertising Company, Shelby 
IOWA 
Nesper Sign & Neon Co., Inc. 
Cedar Rapids 
Combs Bulletin Company, Chariton 
Chesnut Bros., Des Moines 
Stoner McCray System. Des Moines 
Frank Hardie Advt., Inc., Dubuque 
Fort Dodge Sign Co., Fort Dodge 
Orville Topp Signs, Glenwood 
Magnuson Neon Signs, Mt. Pleasant 
Glenn G. Johnson Signs, Oelwein 
Display Sign Service, Waterloo 
F. C. Fish Sign Service, Waterloo 
KENTUCKY 
The Donaldson Art Sign Co., Inc. 
Covington 
Sherrod Sign Company, Lexington 
May Sign Service, Prestonsburg 
LOUISIANA 
Louisiana Advertising, Opelousas 
MARYLAND 
George D. Reynolds Co., Inc. 
Hagerstown 
Carroll Advertising Co., Westminster 
MICHIGAN 
Detroit AD-VER-TIS-ER, Detroit 
Square Deal Sign Company, Detroit 
Screen Glo Advertising Co., Flint 
Sevick Sign Company, Flint 
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MINNESOTA 

Auto-See-Ads, Dassel 

Flynn Sign Company, Detroit Lakes 

Kenmar Advt. Service, Fergus Falls 

M-R Sign Company, Fergus Falls 

Brede Inc., Minneapolis 

Meyers Outdoor Advertising Co. 
Minneapolis 

Naegele Outdoor Advertising Co. 
Minneapolis 

Highway Display & Advt. Inc. 
Prior Lake 

MISSISSIPPI 

Crest Outdoor, Inc., Greenville 

Everlast Sign Company, Jackson 

Outdoor, Inc., Tupelo 

MISSOURI 

Grace Sign & Mfg. Co., St. Louis 

Stout Sign Company, St. Louis 

Wiegand Mfg. Company, St. Louis 

MONTANA 

Bompart Bulletin, Helena 

NEBRASKA 

Mayhew Sign Service, Grand Island 

Western Good Roads Service Co. 
Lincoln 

Western Outdoor Advt. Co., Omaha 

NEW MEXICO 

Raton Sign Company, Raton 

NEW YORK 

Tri-State Displays, Inc., Jamestown 

ABC Sign Company, Watertown 

Hall Bro. Sign Company, Watertown 

Parker Sign Company, Watertown 

OHIO 

Norton Outdoor Advt., Cincinnati 

The Progress Sign Co., Cincinnati 

Benn Blinn, Columbus 

Consolite Corporation, Fremont 

Nauman Outdoor Advt., Lancaster 

Robertson Sign Co., Springfield 

OKLAHOMA 

Everett K. White & Co., Bartlesville 

Western Outdoor Advt. Co., Clinton 

Fuzzy Carter, Duncan 

Jack Taylor Sign Service, Miami 

Frank Stuart Himself, Inc. 
Oklahoma City 

Knapp Advertising Company, Tulsa 

PENNSYLVANIA 

Peppy Outdoor Advertising Co. Inc. 
Braddock 

Al's Sign Service, Erie 

Lake Shore Markers, Inc., Erie 

Dale Signs, Harleysville 

John J. Nissly Company, Lancaster 

R. L. Caesar Company, Pittsburgh 

Thompson Advertising Service, Inc. 
Shamokin 

Hen. Johnston, Inc., West Reading 

Williamsport Outdoor Advt. Co., Inc. 
Williamsport 

Flavell Outdoor Advertising, York 

York Tape Printers, Inc., York 

SOUTH DAKOTA 

M. M. Kell Outdoor Advertising Co. 
Garretson 

Midwest Outdoor Advertising Co. 
Sioux Falls 

Reppe Bros., Sioux Falls 

TENNESSEE 

Tickle Brothers Outdoor Advt. Inc. 
Bristol 

Cooper & Company, Jackson 

Post Sign Company, Inc., Knoxville 

Post Sign Company, Inc., Nashville 

Continental Advt. Corp., Tullahoma 

TEXAS 

Pan American Sign Company, Dallas 

The Bauman Company, El Paso 

White Advt. Co., Inc., Grand Prairie 

Wetmore & Company, Houston 

Western Sign & Neon Co., Midland 

Tribble Advertising Co., San Antonio 

Voight-Rundell Signs, San Antonio 

Alamo Advertising Company, Waco 

UTAH 

Richards Sign Company, Ogden 

WASHINGTON 

Parke Signs, Yakima 

WEST VIRGINIA 

Stanford Signs, Bluefield 

Ohio Valley Advt. Corp., Wheeling 


WISCONSIN 

Appleton Neon Sign Co., Appleton 

Osgood & Company, Beloit 

Weinke Advertising Co., Eau Claire 

Billboard Advertiser, Milwaukee 

Derse Advertising C., Milwaukee 

ABC Hi Way Displays, Inc. 
Waukesha 

City Outdoor Advertising, Inc. 
Wisconsin Rapids 





TRUCK EMBLEMS 





ALABAMA 

Advertising Displays, Birmingham 

ARIZONA 

Color-Craft, Phoenix 

Sun Valley Silk Screen Sign Co. 
Phoenix 

CALIFORNIA 

Valley Screen Print Co., Burbank 

Tri-City Enterprises, Burlingame 

The Bower Company, Culver City 

Mercury Display Advt., Glendale 

Decalcomania Mfg. Co., Los Angeles 

Printed Cellophane Tape Co. 
Los Angeles 

Kresky Signs, Inc., Petaluma 

Silk Screen Service, Inc. 
Redwood City 

Silk Screen Service, San Diego 

Borden Decalcomania Company 
San Francisco 

Safe-T-Gal Sign & Decal Company 
Santa Ana 

Arne Signs, Santa Clara 

Scott Bros. Screen Printing Co. 
Stockton 

CONNECTICUT 

Nite-Bright Sign Co., Bridgeport 

Crosen-Sayers Reflective Products 
Co., Hartford 

DISTRICT OF COLUMBIA 

Ad-Print Screen Process Co. 
Washington, D. C. 

FLORIDA 

Graphic Arts Screen Process, Inc. 
Boca Raton 

Peeples Displays, Inc., Jacksonville 

Douglass Sign Company, Lakeland 

Mirror Poster Printing, Inc., Miami 

D. G. Daniels Inc., Tampa 

Screen Art Industry, Vero Beach 

GEORGIA 

Colorgraph Corporation, Atlanta 

Screen Printers, Inc., Chamblee 

ILLINOIS 

The Permalux Company, Aurora 

Northwest Screenprint Co., Evanston 

INDIANA 

Prentice Products Co., Fort Wayne 

Associated Advertising Inc., Muncie 

White Advertising Company, Shelby 

Haenes Sign Company, South Bend 

Herb Williams & Sons, Inc. 
Shelbyville 

Trimble Sign Service, Terre Haute 

Viquesney Printing Co., Terre Haute 

IOWA 

Techprint Corporation, Des Moines 

Prestoflex Corporation, Mason City 

KENTUCKY 

Fine Arts Reproduction, Louisville 

Kinduell Screen Products, Newport 

LOUISIANA 

Sniders Poster Process Company 
New Orleans 

MAINE 

Wilton Printed Products, Inc., Wilton 

MARYLAND 

Shannon Baum Company, Baltimore 

B & H Screen Process Co., Towson 

MASSACHUSETTS 

Buck Printing Company, Boston 

Norman-Buffett Display Ind., Inc. 
Boston 

MICHIGAN 

Carsten Products, Allen Park 

Kux Products Company, Detroit 

Ace-Hi Displays, Inc., Grand Rapids 

Bradford & Co., Inc., St. Joseph 

Continental Decalcomania Co. 
Sparta 


MINNESOTA 

M-R Sign Company, Fergus Falls 

The Tinsel Products Co., St. Pay! 

MISSOURI 

Setlich Sign Company, St. Louis 

MONTANA 

Reporter Printing & Supply Co. 
Billings 

NEBRASKA 

Engstrom Advt. Displays, Hastings 

Dewey & Wilson Displays, Lincoln 

Curzon Advt. Display Co., Omaha 

NEW JERSEY 

Decal Products Company, Newark 

NEW YORK 

Larstan Processing Co., Inc 
Brooklyn 

Ad-Art Color Process, Buflalo 

Aro-Graph Displays, East Syracuse 

Walter Urban, Middletown 

Transparent Products Co., Inc. 
New York 

Atlantic Press Corp., New York 

Rueby Process Co., Rochester 

Screengraphic Art, Inc., Syracuse 

Norsid Manufacturing Co., Yonkers 

NORTH CAROLINA 

Advt. Production, Inc., Charlotte 

OHIO 

Modern Displays, Cincinnati 

Brown & Gage Inc., Cleveland 

Excello Specialty Co., Cleveland 

Fletcher Poster Company, Columbus 

Southard Calendar & Printing Co. 
Columbus 

Consolite Corporation, Fremont 

P & A Mfg. Co., Springfield 

Ray Vickerstaff Advt. Co., Toledo 

OKLAHOMA 

Tadco Mfg. Inc., Oklahoma City 

OREGON 

Advertising Displays, Inc., Portland 

Gillespie Decals, Inc., Portland 

PENNSYLVANIA 

H. E. Clower Reflective Signs 
Collingdale 

John |. Nissly Company, Lancaster 

The Chromart Co., Philadelphia 

Mulholland-Harper Co., Philadelphia 

National Decalcomania Corp. 
Philadelphia 

Frank W. Winnie & Son, Inc. 
Philadelphia 

Golden Triangle Screenprint Inc 
N. S. Pittsburgh 

1. D. L. Inc., Pittsburgh 

Screencraft, Pittsburgh 

Eastern Decalcomania Co., Inc. 
West Chester 

Roscoe Advt. Co., Wilkes-Barre 

York Tape Printers, Inc., York 

SOUTH CAROLINA 

Velvetex, Inc., West Columbia 

TENNESSEE 

Advertisers Center Inc., Memphis 

Advertising South, Memphis 

McGhee Displays, Inc., Nashville 

TEXAS 

Decals, Inc., Dallas 

Superior Decals, Inc., Dallas 

Wetmore & Company, Houston 

UTAH 

PP P Inc., Salt Lake City 

VIRGINIA 

Art Guild Screen Process Company 
Richmond 

WASHINGTON 

Color Craft Process Co., Seattle 

Commercial Silk Screen Productions 
Spokane 

Lindgren Turner Company, Spokane 

Cole & Redmayne Company, Tacoma 

WEST VIRGINIA 

Valley Advertising Co., Wheeling 

WISCONSIN 

Kelleher Studio, Janesville 

Advertising Creations, Madison 

Goldrite Company, Milwaukee 

Selling Aids, Inc., Milwaukee 

Cross & Oberlies, Inc.. Neenah 

Color Arts, Inc., Racine 

Serigraph Sales & Mfg. Co. 
West Bend 





Ful 
giv 


American Milk Review Octob 


US Falls 
St. Paul 


Louis 


ly Co. 


, Hastings 
3, Lincoln 
Omaha 


1, Newark 
inc 


uffalo 

t Syracuse 
n 

»., Inc. 


w York 
nester 
Syracuse 
., Yonkers 


‘harlotte 


nati 

eland 
eveland 

;, Columbus 
nting Co. 


remont 
eld 

., Toledo 
ma City 


c., Portland 
ortland 


Signs 

, Lancaster 
idelphia 
Philadelphia 
Corp. 


, Inc. 


print Inc 


>O., Inc. 


es-Barre 
, York 


lumbia 


, Memphis 
nphis 
Nashville 


Yallas 
Jouston 


ity 


ss Company 


., Seattle 
1 Productions 


any, Spokane 
oany, Tacoma 


Wheeling 


ville 
Madison 
naukee 
jaukee 
Neenah 
e 


Co. 


Ik Review 





Dairies discover how to reach 50% more people 


Maple 


with every highway advertising dollar 


Island 


GRADE A MILK HALF AND HALE surremsus 





Full color displays of “SCOTCHLITE” sell day and night, 


REFLECT 


VE SHEETING 


give you greatest possible impact at lowest possible cost 


Octeber, 


Now you can get stronger brand identification 
all through your market area! By delivering your 
sales message to nighttime motorists, you can 
reach 50% more people. And here’s the low cost 
way to do it. 

Brilliant, full-color highway displays and truck 
emblems of ‘‘Scotchlite’’ Reflective Sheeting 
look exactly the same by night as they do by day. 
They deliver your sales message to 50% more 
people... yet cost only slightly more than 
ordinary signs. Your cost per thousand readers 
actually goes down! 


| : REG. U. S. PAT. OFF 

| BRAND 

REFLECTIVE SHEETING 

| ” a The term “Scotchlite” is a registered trademark of Minnesota Min 
| ng & Mfg. Co., St. Paul 6, Minn. General Export: 99 Park Avenue 
| New York 16, New York. In Canada: P.O. Box 757, London, Ontario 
' 


All night long, these colorful displays reflect 
your brand name in the beam of every passing 
headlight. They build timely, continuous brand 
identification for a full 24 hours each day. You 
get more work, more sales from every highway 
advertising dollar. 

Durable displays of ‘‘Scotchlite”’ Sheeting give 
you years of trouble-free service. They require 
practically no maintenance in the field 

Why not get all the facts on this profitable 
way to build sales for your dairy? Send the 
coupon below today for complete details. 


[ron 


Minnesota Mining & Manufacturing Company 
Dept. O1-106, St. Paul 6, Minnesota 


Show me how other componies get more sales value for each 
dollar with ‘'Scotchlite” Reflective Sheeting. 


Company 
Address 
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By R. F. HOLLAND and J. C. WHITE 


Trend to Bulk Handling Boosts 
Hauling Costs for Can Shippers 


QUESTION — We have had a 


number of complaints on the flavor 


of 


our modified skim milk. The 


descriptions of this flavor problem 
vary from “alfalfa” to “burnt.” Can 
you tell us something about the 
off-flavors that may be encountered 
in this product and the remedies? 


—R. F., New York. 


ANSWER-Some of the difficulties 
that may be encountered are listed 
below: 
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Oxidized flavor—This is the same 
tallowy, cappy, or cardboard flavor 
that is sometimes found in ordi- 
nary whole milk. The use of route 
cream that is several 
days old may predispose to this 
flavor development. Distributors in 
some found it 
helpful to add enzyme _prepara- 
tions, such as Enzylac or Lactivase, 


returns or 


states have very 


to the modified skim to prevent 
oxidized flavor development, but 
this is not possible in New York 
because of state Agriculture and 
Markets Law. 


Modified skim 
milk which has been homogenized 
is particularly susceptible to a sun- 
shine flavor, which has been des- 
cribed by some people as a burnt 
flavor. Modified skim should be 
protected from daylight at all times 
until it is consumed. Paper cartons 
milk bottles are most 
helpful. The addition of vitamins 
A and D to modified skim milk 


Sunshine flavor 


or brown 





wy) 





should not contribute any off- 


flavors. 


Feed flavors—These are as common 
in modified skim milk as in normal 
whole milk and can be controlled 
only by working with milk pro- 
ducers. Again only milk having 
the best favor should be used for 
modified skim. 


Sediment—Since modified skim is 
generally homogenized, it may 
show sediment like ordinary ho- 
mogenized milk. The removal of 
leucocytes and other extraneous 
material is accomplished by clari- 
fication. The solids-not-fat that are 
added in fortifying must be com- 
pletely soluble and free from sedi- 
ment. Low-heat plain condensed 
skim or skim-milk powder are most 
suitable sources of milk-solids-not- 
fat. Powders must be thoroughly 
and completely incorporated. 





Dr. Robert F. Holland and 
Dr. James C. White are mem- 
bers of the Dairy Department at 
Cornell University. If you have 
a question or a problem relat- 
ing to dairy problems or the 
dairy industry, simply address it 
to either Dr. Holland or Dr. 
White at Cornell University or 
c/o “American Milk Review.” 
They will be delighted to hear 


from you. 











5. Cooked flavor—A cooked flavor js 
sometimes found in modified skim 
milk and this may be due to a 
high pasteurization temperature of 
one of the fluid ingredients or ti 
the milk powder if this product 
is used to build up the solids. | 
it is a true cooked flavor, the rem- 
edy, of course, is to eliminate the 
high heat treatment of the mix- 
ture or the offending ingredient it- 
self. 
tinction be made between a true 

the 

burnt flavor that may be caused 


It is important that a dis- 


cooked flavor and so-called 


by exposure of the product to 
sunlight. 

With 
ents and reasonable care in the han 
dling of the product, a very palatabl 
low-calorie skim milk 


consumers. 


proper selection of ingredi 


may be mad 


available to 


Hauling Milk 


QUESTION—As more milk in this 
area is handled in bulk tanks how 
are small farmers to be affected 
as to hauling rates, service, etc? 


—S. M., Pennsylvania. 


ANSWER-—The small shipper ha’ 
never paid his fair share of hauling 
costs when rates were based on 
hundredweight basis. As 


bulk handling, ca! 


producers will be farther apart and 


more pro- 
ducers turn to 
less economical to service. They ca! 
then expect costs of hauling to ms 

; 
and in some areas these costs W! 


become prohibitive. 


Where the tank-hauled 


may be exptected to drop five to 


milk rates 
1( 


(Please Turn to Page 176 
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FOR BOTTLE OR JUG 


WASHERS 


Continental Equipment Corp. 


MILWAUKEE, WIS. 


a 


BOOTH H-10 AT THE SHOW 
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Automatic Lubrication to Be 
Tested on 100-Truck Fleet 


UTOMATIC lubrication appears 
to be coming up for a_thor- 
ough trucks. It is 
standard equipment on Lincoln and 


trial on 


Mercury passenger cars and there are 
kits for dealer installation on a num- 
ber of other passenger cars. A number 
of truck fleets are trying it on more 
or less a tailored application for each 
truck. 


To keep abreast of things this de- 
partment went out to visit an opera- 
tor who has over 100 wholesale milk 
routes the other day and found that 
he is installing automatic lubricators 
on 10 new trucks. It is to be a test 
fleet and this particular operator is 
approaching the thing with an open 
mind. He is enthusiastic about the 
possibilities but cautious about the 
practicality of the installation. He will 
not make up his mind for another six 
months and this will take him over 
the winter which he views as the 
most important season for the test. 

These particular applications con- 
sist of three vacuum diaphragms and 
three vacuum operated pumps. Vac- 
uum is supplied by connection to the 
engine intake manifold. Actuation is 
by electrical connection to the dead 
side of the starter This 
means that every time the engine is 
started one shot of lubricant is sup- 
plied to each location. In 


solenoid. 


addition 
there is a supply tank which feeds 
by gravity to the pumps. 

The three pumps among them are 
connected by nylon tubing to 32 loca- 
tions that require periodic lubrication. 
One advantage of having three pumps 
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instead of one is that each pump can 
be located wherever desirable for the 
points it is to service. It also helps to 
eliminate the jungle of tubing coming 
into a single location. The disadvan- 
tage is of course that there are three 
vacuum cylinders and three pumps to 
fail. The practical side of it is prob- 
ably that the pumps available will not 
handle than 12 


points. Development of larger pumps 


more lubrication 
will be a matter of course if the idea 
catches hold. 


At present this system is 
SAE 90 oil as the lubricant. This can 
be changed to meet cold weather oper 


using 


ation if it appears desirable or neces- 
sary. The pump is designed to give 
a measured quantity on each stroke. 


Now what is it that fleet operators 
expect to gain by the installation of 
automatic lubricators? The list is long 
and impressive. It consists of essen- 
tially the same thing that provides the 
reason for installing automatic lubri- 
cation on the bottling equipment in 


the dairy. 


1. Certainly a reduction in labor is 
expected but some fleet operators will 
tell you this is not the important 
thing. However, it takes a great deal 
less time to fill an oil reservoir once 
in a while than it does to fill a grease 
gun and then apply the gun to say 
32 points or fittings on the truck. 

2. Assurance that every grease fit 
ting is lubricated when it should be. 
Strangely enough the _ best-regulated 
shops are the ones that talk about 
this most often. They apparently real- 


Talk 


ize that it is awfully easy for a 
mechanic to fail to locate and lubri- 
cate every point on a truck. They all 
tell vou that if you make the lubri- 
cant fitting hard enough to get at that 
it will be skipped more often than not 
when lubrication is done with a grease 


gun. 


3. The amount of lubricant deliv- 


ered to each point is metered. This 
means in effect that a loose shackle 
bushing will not get more than its 
share of lubricant and starve the other 
lubrication points. This will register 
especially with the old operators who 
can remember the Bijur system of 
1929 or 1930 which had this 


weakness. 


about 
fatal 


1. The lubricant can be kept clean 
which is not always the case when 
lubricant is applied with a gun. Often 
in the transfer of lubricant from the 
shipping container to the lubricant 
material 
lubri- 


gun it picks up abrasive 


which defeats the purpose of 


cation. 


5. The fleet operator can be sure 
that 
reaching the bearing. 


of lubricant is 
Too often the 
type of lubricant is compromised for 


the right type 


ease in application. 


Automatic lubricators can be made 


to use almost any source of power 


available on a truck. It can be oper- 
ated, and apparently is most often at 
present, by vacuum. You can add to 
that hydraulic pump, air from the ait 
brake system or air from the shop 
compressor system which can be ap- 
plied each day as the truck comes in. 
You can also expect manual systems 
with a hand pump or for that mat- 
ter one hooked up to the brake pedal 
or timed from the speedometer cable. 


(Please Turn to Page 178) 
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Mr. Paul F. Irwin, Vice-President, 
Vandervoort’s Inc., leading Fort Worth 
dairy. “Our Ford F-500's deliver 50,000 
quarts of milk a day. By cutting 2 hours 
from route time, our drivers get extra 
time to clean their trucks. And our 
F-600's save us up to $3 a day each on 
our 100-mile milk routes.” 


” PHONE Fae?$$! 
900 $, MAIN 








Vandervoort’s fleet of Fords covers 1,500,000 miles a year. 


FOROS _ Theyte the cream 


in our business!” 


says leading dairy official 


“Fords give us most economical 
operation in our area. Delivery 
costs— 12c a mile against 15c for 
other dairies. Our Fords cover 
112,000 miles with no major 
overhaul... cut 2 hours off 

route time... save $3 a day!” 
“‘We’ve been in the dairy business 
for 25 years,” says Mr. Irwin. ““We 
started buying Fords in 1948 
and now it’s Ford for us. We figure 
trucks as a long term investment. 
To pay off, they must give depend- 
able service. Our truck life is 
200,000 to 250,000 miles—and then 


we use ’em for spare parts. That’s 
how we cut truck down-time. Right 
from initial cost for big jobs, small 
jobs—all jobs—Ford Trucks cost 
less.”’ 

Let Ford cut your route costs 
too. The Ford F-500 handles bodies 
from 714 ft. to 13 ft. long. New 
GVW of 15,000 lbs.; 4,000 Ib. front 
axle and 11,000 lb. single-speed 
rear axle, standard. 13,000 lb. two- 
speed rear axle available. Choice 
of 167-h.p. V-8 or 133-h.p. Six 
both modern Short Stroke power. 
New Parcel Delivery models also 
available—with new GVW ratings 
up to 17,000 lbs. See your Ford 
Dealer today. 


Big Fleet owners buy more FORD TRUCKS than any other make 


October, 1956 
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Standard and special 
shaped bottles avail- 
able in all standard 
finishes... 


Why not promote your dairy 
products with attractive, ap- 
plied color designs? Avail- 
able in wide variety. 


OVER THIRTY-FIVE 
YEARS DEVOTED 
TO SERVING THE 
DAIRY INDUSTRY 












Our 


Selections 


In The 1956 Student Judging Contest 








The Man Says It's L|OWA 


This is the time of 
year when taste buds 


and dark horses are 
being prepared for 


O the 


annual running 
e of the Collegiate 
Students Interna- 


tional Contest in 
Judging Dairy Products. Shooting for 
prize money, trophies, glory, and the 
future teams from more than a score 
of colleges are zeroing in on the 35th 
edition of the judging classic. 


Who will pick up the marbles is a 
question reserved for the fortune tell- 
trade editors with 


ers and paper 


large apertures in their craniums. 
Possessed of a noggin with outsized 
openings your correspondent ventures 


the following prognostications. 


Iowa State College, well-coached, 


nurtured in the winning tradition, 
always loaded for bear, but shut out 
of the winner’s circle since 1950, is 
long overdue. We think Coach Ros- 
enberger’s proteges will live up to 


their promise this year and take the 


All Products title back to Ames. We 


do this fully aware of the formidable 
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By NORMAN MYRICK 


record racked up by Mississippi, fully 


aware of the nimble tongues and 
astute sniffers up in Connecticut, not 
that 


sweeping Ohio victory of 1953. There 


to mention the memories of 
comes a time in the life of a picker 
of judging contest winners when he 
must take a stand. We have to stand 
with Iowa this year. 


Second place, like everything else 





This ls How We Pick Them 
All Products 

1. lowa 

2. Tennessee 

3. Ohio 

4. Mississppi 

5. Connecticut 


This Is How They Finished 


In 1955 
1. Mississippi 
2. lowa 
3. South Dakota 
4. Ohio 
5. Connecticut 














in this least formful of all forms of | 
intercollegiate rivalry, is up for grabs. 
You like Mississippi? So do we. You | 
like Ohio? So do we. You like South | 
Dakota? So do we. But 
like any of them quite as well as we 
like the dark horse potential of South | 
Dakota, Tennessee, and Kansas. We 


; 


we dont 


guesstimate that one of the three will 
be in the Number 2 spot. The Ouija 
Board says Tennessee and so do we. | 


Put down Ohio for third place. The 
Buckeye Boys ended up fourth last 
year. We have an idea that Coach | 
Slater will be gunning for something | 
a little higher. Might take second, | 
might go all the That's the 
trouble with this deal, anything ma) 


Way. 


happen and usually does. Those Ohit 
fellas, though, they're no small glob 
ules in this business. We think they’ | 
churn up a third at least. 

Missis: 
sippi and Connecticut and Marylan¢ 
Well, iif 
you ask us, which you do, it leave 
them right smack dab in the middk 
of scramble for fourth place. It look 


So where does that leave 


and Cornell among others? 


like Mississippi poking up through th 
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BOOTH W-40 
Convention Hall + Atlantic City 


Oct. 29-Nov. 2 














































ee ee ee ee 
Kee ew ew wm wm ee em ee ee eee ee 
KKK eee eee eee 


Yo i 
u can do both at the Johnston booth. While you relax, sample our products. If you brought 


we'd like to talk to you about it. 





After convention hours 





| | \ visit our hospitality 

suite at the Ritz-Carlton 
: 

| Hotel. Wives welcome. 


Chocolate and Cocoa Division 




















Robert A. Johnston Company + Milwaukee, Wis. « Hillside. N.J 


October, 1956 
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Medium and Small Dairies ‘on 

















. NOW WITH HIGH SPEED FILOMAT| 
SWITCH TO BUSINESS-GETTING 


PURE-PAK cartons 


WITHOUT BIG INVESTMENT! 





GET PRE-FORMED Pure-Pak CARTONS AS YOU NEED THEM! 
We supply you with colorfully designed Pure-Pak cartons 
printed with your trademark, name and address. Made in an}. 
approved dry sanitary plant. a 











GET THIS BRAND NEW AMAZING FILOMATIC FILLER- fy 
SEALER MACHINE! LIBERAL TRADE IN ON OLD FILLERS. F>. 


me | 
You fill your Pure-Pak cartons with this FILOMATIC filler. S 


sealer machine. It’s new, it’s automatic, it’s one-man operated. in 
Uses only one staple. Fills all sizes 1/. gal. to Y pt. No reaching. 








Easy operation. Quick changeover. oe | 


THE FILOMATIC— FASTEST SMALL FILLER MADE t— 
COMPLETE WITH DEFOAMER VACUUM PUMP MOTOR. |i 


Precision workmanship and durable material throughout. Heavy 7 
steel frame carries a solid plate of 1% inch steel the entire size Hit 1 
of the machine. Free from vibrations. Completed covered in 
Stainless Steel. 


— 










DAIRY SUPPLY JOBBERS AND DISTRIBUTORS . . . You can become our distributors 
for pre-formed Pure-Pak cartons and our new FILOMATIC filler-sealer machine! 


_ AUTOMATIC PACKAGING EQUIPMENT, INC. + 176 West Adams St., Chicago 3, Illinois 


MORE DEALERS! MORE CUSTOMERS! MOR! ’RC 


XUM 


iries ‘onvert To Cartons and Watch Your Business Grow! 


ie PURE-PAK 


/ 


HERE’S HOW IT WORKS 


Wa : 
HIGH SPEED Our trailer trucks deliver your pre-formed 
Fill s Up to 300 Pure-Pak cartons to your door as needed. 


You'll find one of our plants will be 
gallons per hour just overnight from your dairy. Our company 
A te simply places in your dairy, our brand new 
ft ‘LS FILOMATIC filler-sealer machine for 

leakproof 421 feos your use on easy payment plan. 

Wi, com It’s guaranteed to fill accurately by volume! 
It’s dependable in every engineering detail ! 

You fill and seal half-gallon and all size 

THEM! i Pure-Pak cartons in your own plant ... the 
cost is low and you'll be in a position 
Cartons to compete favorably. 


e in an}. 

















MADET— 
\OTOR. b's 





Is your dairy 


Vv o"' ° ° 
iy = Ke teens shiz | Mail’This Coupon Today for FREE Details! 
Ny’ oe 


ered in be x business? No Obligation, of Course. 











AUTOMATIC PACKAGING EQUIPMENT, INC. 
Dept. A-10, 176 West Adams St. - Chicago 3, Ill. 


[-] Please send me complete information about the 
filler-sealer machine and how to obtain Pure-Pak cartons! 


[_] Please have your nearby dairy engineer call on us to demon- 
strate. 





Firm name 
Address 
City and State 


MOR! ROFITS! My nome and title 


fy ODD 

















XUM 
































pile with a big number 4 in its hand. 
Connecticut won't be far behind, 
might even be on top, but at the 
moment it looks very much like Coach 
E. W. Custer and company. 


Ah, this is a rough business. Wish 
Malcolm Trout would get back from 
Europe so we could ask him about 
fifth place. Mrs. Prescott and C. J. 
Babcock are studiously neutral. Lob- 
byists are all over the joint promoting 
this team or that. Fact of the matter 
is, however, that you leave Connecti- 
cut out of a deal like this at the risk 
of your neck. So, having a peculiar 
fondness for our neck and also hav- 
ing certain convictions about the ex- 
cellence of Connecticut judging teams 
we put an unsteady finger on the 
Nutmeg boys to gargle their way into 
the Number 5 spot. 


There you have them, our pure, 
unadulterated, nothing added, nothing 
taken away predictions for the out- 
come of the 1956 judging contest with 
the long name. 

How good are they? Well, we can't 
do any worse than UNIVAC did in 
American League. Old Electric Brain 
picked Detroit if you will remember. 


Big Increase In Scholarships| © 


a a 


For Dairy Technology Study | 


STARTLINGLY LARGE NUM- 
BER of scholarships are avail- 


able for students in dairy tech- 
nology. Last year, for example, five 
mid-west schools offered a total of 
57 scholarships. These awards ranged 
in value from $150 to a hefty $1,500. 
The latter is the John Brandt Me- 
morial Fellowship for graduate study 
in dairy industry at the University of 
Minnesota. 

Scholarships for the study of dairy 
technology are not new. Scholarships 
in such large quantities and from such 
a variety of sources, however, are 
new. The University of Illinois listed 
13 dairy companies and associations 
as donors of 22 scholarships in dairy 
technology available at that institu- 
tion. The Minnesota Dairy Technology 
Society raised $2,500 for eight schol- 
arships at the University of Minnesota. 
Funds came from eight companies and 
associations within the state. 


National associations have also been 





See the Latest in Wire Cases 


Barker Booth No. K-18 


Leader in Wire Case Development 
Telephone in Booth: Atlantic City 5-4837 


THE CASE OF PERFECTION 
(Now with) 


DOUBLE CORNER PROTECTION 


“SLAT TYPE’ SHEET METAL BOTTOM CASES 


active in developing financial aid fo, 
students entering upon dairy studies, 
The most widely known are the fel- 
lowships awarded to winning teams 
in the Collegiate Students’ Interna. 
tional Contest In Judging Dairy Prod. 


ucts. This year these awards will 
amount to $1,800, $1,650 and $1,500, 
The Dairy Remembrance Fund, Inc. 
an association whose purpose is to 
perpetuate the names of men who 
have made outstanding contributions 
to the dairy industry, awarded two 
graduate assistant grants totalling 
$1,000. The International Association 
of Ice Cream Manufacturers and _the 
Milk Industry Foundation have done | 
extensive work in stimulating the study | 
of dairy technologists. 





The general pattern that appears to 
prevail in raising scholarship funds is 
leadership by an association which in : 
turn is supported by grants from in B 
dividual companies. 
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‘om | BUT THIS IS IT!” — says Joe Pirog. 


IN EARLY ’55, Joe tried bulk vending. Its success startled him. He 
bought more. They averaged 150% increase in sales, and far greater 
profits than package, on identical locations. 


JOE MADE A BIG DECISION. He sold off all retail routes in Decem- 
ber to sell wholesale 100%, and to concentrate on cup vending. As Joe 
said, “This is it! I’m planning more bulk venders in factories, then I’m 
trying outdoor movies, later on military bases, and maybe schools. I’m 
in schools now in glass but I'd like to go bulk vending. This is the big- 
gest opportunity in my 28 years in the dairy. I'm going CUP-O-MATIC 
all the way.” 





JOE SPEAKS FROM EXPERIENCE — a lot of it. His Dairy Center's 


r Cartons success is the result of years of hard work in building routes. His first 
eases venders were 3 bottle machines in factories in ’38. All told, Joe’s been 
ARTMENTS selling milk for 29 years. 


SEE THE MACHINE that Joe Pirog and many other dairymen are 
talking about at Booth 82, Ballroom Floor, DISA — Atlantic City, Oct. 29 
er to Nov. 3. Or write, wire or ‘phone 


| FOODCO 


rotection 
— MANCHESTER, N. H. Telephone NAtional 2-8407 


for the story on the CUP-O-MATIC. 
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When she shops, he’s hit two ways. 


HE 


wife 


EXPENSES 
attending a 


incident to a 
milk dealers’ 

trade convention continue to be 
non-deductible, usually, for purposes 
of calculating income tax. However, 
a spouse’s convention expenses may 
be negligible in the light of a recent 
(April 23, 1956) ruling of the Internal 
Revenue Service. 


This ruling clarifies the formula by 
which certain joint expenses of both 
spouses may be calculated to deter- 
mine the amount of expenses deduct- 
ible for a milk dealer. Even the cost 
of other family members going along 
on the trip may be nominal, deduct- 


ible business expenses. 


When a wife, or other family mem 
ber, accompanies a dealer attending 
a dealer convention, only the dealer’s 
transportation and lodging expenses 
are tax deductible. However, the IRS 
ruling recognizes that the single fare 
for transportation and the single rate 
for lodging is deductible, regardless 
of the total transportation and_ total 
lodging bill. 


Says the ruling: “The amount de- 
duetible as an ordinary and necessary 


business expense on account of the 
transportation and lodging is the 
umount directly related to the busi 


ness purpose of the trip, that is, the 
the 


accommodations. 


cost at rate for similar 
The 
which the total expense is increased 
the 


cost of 


single 


amount by 


wife’s and 


the 


because of 
the 


are not 


presence 


entire wife’s meals 


deductible.” 
With double rates at hotels usually 


only slightly more than single rates, 
this will make a wife’s hotel accom- 


modations negligible, and the bulk of 
the lodging bill tax deductible. In the 


case of several members of the family 
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You can take your wife to Atlantic City this year at far lower 


cost than ever before. 


A recent decision of the Bureau of Internal 


Revenue makes it less expensive to take your wife along on a busi- 
ness trip. Before claiming all of her expenses, however, you will 
do well to pay close heed to this article. 


When Your Wife Travels with You, 
WHAT'S DEDUCTIBLE? 


By HAROLD J. ASHE 


accompanying a dealer it may be pos- 
sible to secure a “family rate” which 
is not the 


rate—even though not always avail- 


much more than double 


able at the hotel selected as conven- 
tion headquarters. 


Likewise, a rail or air transporta- 


tion convention trip may be sched- 
uled to take advantage of family rates, 
the rate 


bearing the brunt of the total cost. 


with dealer’s single fare 


A dealer’s Pullman fare may absorb 
a major part of total Pullman outlay. 

In line with the new ruling, the 
expenses of traveling by car are fully 
deductible regardless of how 


the The 
clude gasoline and oil, parking charges 


many 


travel in car. expenses in- 





No matter how many travel, car expenses 
are deductible. 


and other items incident to operation 


of the automobile. 


The same IRS ruling re-emphasizes 
the nondeductibility of a wife’s ex 
penses “unless it can be adequately 
shown that the wife’s presence on the 
trip has a bona fide business pur- 
pose.” Her performance of incidental 
services such as occasional typing of 


notes or rendering similar services or 


Sketches by AHDA ARTZT 


accompanying her husband to lunch- 
eons and dinners is specifically re- 
ferred to in the ruling as not being 





Mom‘s meals not tax deductible. 


deductible. “The performance of such | 


services,” says the ruling, “does not 
establish her presence as necessary to 
the taxpayer’s business.” 


The ruling takes note of a prac 


tice in which a taxpayer makes 4 
trip which is primarily personal. Even 
though he engages “in some incidental 
activity related to his business” the 


entire expenses involved must be 
treated as nondeductible personal 01 
Briet or 


business 


living expenses. casual at- 


tendance at a convention 
very likely will be ruled personal i 
such attendance is made only inc: 
dentally to a personal trip, such as 4 
Such brief attendance, per 
haps attending only one session, will 
the 


to a trip otherwise personal in nature. 


vacation. 


not give even color of business 


Likewise, dropping in on a supplier 


while on vacation will not satisfy the | 


rule in respect to deductible expenses: 


even placing an order with a sup 


American Milk Review 


fc 





Octobe 


wer 
nal 


| for your sherbet program... 
Better Sales, Better Flavor Protection 





U, in plastic-coated nestyles* 




















to lunch- 
ically re- 
not being 


‘especially with window covers 


Upgrade your sherbet, multiply turnover, and increase 
your profit. We don’t hesitate to say it because 
Sealright Nestyles have been making it a habit for years of selling 
ice cream just this way. That’s why no other package 
gives sherbet a “more for the money” look. 
Your customers will know it’s better sherbet and it is better 
because special impregnated plastic-coating 
gives sherbet that additional flavor protection. 
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plier will not alter the nonbusiness 
nature of the trip. 

Nevertheless, attending a conven- 
tion in wife and/or 
other family members may represent 
a travel bargain. The larger part of 
both transportation and lodging ex- 


company with 


penses may be tax deductible with a 
minor portion nondeductible. This is 
a travel inducement available to a 
dealer only in connection with a busi- 
It should 


not be ignored lightly in considering 


ness association convention. 


the pros and cons of attending and 
of having his wife accompany him or 
remain at home. 

In addition, a vacation may be com- 
with a fide 
reference to casual convention attend- 


bined bona (see earlier 
ance) convention trip so that expenses 
incident to getting to and from the 
convention site sharply reduce the 
vacation costs. Thus, a vacation either 
before or after the event 
taken either (a) in the 
area, (b) along the route going to or 
coming from the event, or (c) at a 
point more distant and beyond the 
event site and in a general direction 


may be 
convention 


farther away from the dealer’s home. 
The dealer's expenses getting to the 


business event and return by a direct 
The addi- 


tional expenses incident to the vaca- 


route are tax deductible. 


tion are not tax deductible, such as 











vo 


Convention and vacation may be com- 
bined for tax purposes. 


those traceable to additional time or 
mileage and circuitous routes. A sepa- 
ration of such expenses must be made, 
with the personal expenses traceable 
to a deductible — even 
those for the dealer. 


vacation not 


Nevertheless, a dealer planning to 
spend a vacation in conjunction with, 
either before or after, a convention 
will be under far less personal, non- 
deductible expense than if he traveled 


to this same vacation area solely fo, | 
a vacation. It may open up vacation 
areas making them financially attajp. 
able which otherwise would be be 
yond his reach. 


However, any association-managed 
combined business and vacation sched. | 
ule needs to be watched carefully. Ags 
an example, the IRS ruling cites this 


situation: “A taxpayer makes a_ bus} 
ness trip for the purpose of attending 





a convention held in a coastal (read J 
any area) city. During the period of 
the convention, he engages in 
local sightseeing, entertaining and vis. 


also 


meer 


iting unrelated to his business. He 
to take a 
(read 


also arranges postconven- 


tion cruise other association- 
arranged comparable event) made 
available to individuals attending the 
convention, the purpose of which is 
primarily recreational although some 
incidental sessions are scheduled for 
lectures, discussions or exhibitions re- 
lated to the business interests of the 
group holding the convention. The 
expenses paid for local sightseeing, 
entertaining, and visiting and the en- 
tire cost of the postconvention cruise 





are deemed to represent nondeductible 
personal expenses.” 





Production Quotas Proposed 
In Colorado Milk Control Bill 


BILL PROPOSING the creation 
of a new 17-member state milk 
board, with power to fix prices 

and establish production quotas for 
Colorado’s milk industry, has been 
drafted for introduction in the 1957 
State Legislature. 


Prices could be fixed by the board 
after hearings in which “the consum- 
ing public shall be entitled to offer 
evidence and be heard the same as 
persons engaged in the milk industry.” 


The board would be charged with 
the responsibility of determining costs 
of producing, handling and processing 
“and the purchasing power of the 
public” in fixing prices in any locality. 

Production quotas would be estab- 
lished through the referendum of pro- 
ducers, two-thirds of them producing 
two-thirds of the milk supply would 
be necessary to set the quotas. 


84 


The State Agriculture Department 
cooperated in drafting the bill at the 
request of producers. 
the state board, the 


In addition to 
measure also 
would set up two subsidiary boards, 
one for eastern Colorado and one for 


the west slope. 


General objectives as set forth in 
the bill are to: enable producers, with 
state aid, more effectively to meet 
market demands; maintain at all times 
an adequate supply for consumers; 
establish and develop new markets; 
eliminate or reduce wastage of the 
product; and restore and maintain 
“adequate purchasing power of the 
milk producers of this state.” 


Eight Producer Representatives 

The state board would be composed 
of five producers from the east dis- 
trict, and three from the west slope; 
three processors from the first district 


and one from the second; a member 
of a cooperative from each district; 
two consumers from the eastern coun- 
ties, one from the west. 

Members of the state board would 
be chosen by the district boards, with | 
the governor to appoint a consumer 
representative from the east slope. The 
commissioner of agriculture would be 
an ex-officio member, charged with 
enforcing provisions of the act. 

The board would be empowered to 
enter any number of programs to pro- 
mote and stabilize the industry, in- 
cluding the establishment of reserve 
milk pools. It could govern produc- 
tion, transportation, processing, stor- 
age and distribution of all of the 
state’s milk. It would be empowered 
to audit the books of producers and 
dealers, bring into court anyone found 
guilty of violating its regulations. 

It would grant licenses to dealers 
who would have to pay a fee of one per} 
cent of the gross dollar volume of tht 
milk sold. To defray further admin | 
istration costs, assessments could b 
levied on producers up to two per cell 
of the gross value of their sales. 
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made specifically for Pure-Pak operations 


Conoco Super Cote with Polyethylene 


Smart, Satin Finish. Makes your con- 
tainers good to look at . . . nice to 
handle. Count on it for a smooth, even 
coating. , 


Extra Toughness and Strength. Excep- 
tionally tough film offers far greater 
resistance to scuffing and marring. 


Keeps cartons straighter by imparting 
additional strength to the paperboard. 
Reduces Wax Consumption. Coats more 
cartons-per-pound of wax. Increases 
have run as high as 21%. 

Highly Recommended for Buttermilk and 
Orange Drink Cartons. 


Conoco Dairy Wax 


Rapid Carton Saturation. Quickly and 
thoroughly penetrates the carton. 
Conoco Dairy Wax enhances the 
strength of your container. 


Uniformly Effective. No let-down in wax 
strength and wax coating. The same 
invariable high quality —container after 
container. 
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1200 OAKMAN BOULEVARD 
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History Nas Caught Up 
With the Milk Business 


Sense of Urgency 


MIF Program 


GAINST A BACKGROUND otf 

accelerating industry unease 

the Milk Industry Foundation 
moves into its annual convention at 
Atlantic City with a program geared 
to the the times. 
From the opening gavel when Presi- 
dent C. Raymond Brock speaks on 
the subject, “In League With the 
Future” to the closing session where 
Dr. Leland Spencer discusses “How 
We Can Prevent Market Chaos With- 
out Rigid Price Fixing,” the program 
is oriented toward the realities of a 


stormy nature of 


changing industry. 


On June 1 of this Beatrice 
Foods Company signed the first major 
area-wide labor contract in the dairy 
industry. On September 1 Detroit be- 
came the first major market to accept 


year 


a new producer price proposal backed 
up by the naked threat of a milk 
strike. On September 18 R. E. Miller, 
President of the Wisconsin Creamer- 
ies Association bulk farm 
tanks as the “most important influ- 
ence ever to hit the dairy industry in 
These are the facts of 
life in an industry that is moving at 
frightening speed from an old order 
into a new era of vast and revolu- 
tionary potential. It is to this era that 
the Milk Industry Foundation, wit- 
tingly or unwittingly, addresses itself. 


described 


Wisconsin.” 


Seldom have we seen a program 
that wraps up in one package so many 
aspects of the great problems that 
confront an industry. Lacking only an 
interpretation of labor developments 
and an analysis of the formidable 
questions raised by medical men the 
program comes very close to hitting 


all of the nails right on the head. 


Three presentations stand out in a 


glittering collection of significant 
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By NORMAN MYRICK 





C. OSCAR EWING, II, will report on what 

producers think of milk distributors. The 

study, a joint MIF-ADA venture, may well 

be one of the most meaningful studies 
of the last decade. 


thought. On Thursday morning Gil- 
bert H. Hood, Jr., will report on the 
work of the Study Committee on a 
possible MIF -IAICM consolidation. 
A few minutes later C. Oscar Ewing, 
the 
Producer Relations Committee, will 
team up with Dr. James Bayton to 


Il, Chairman of Foundation’s 


present the first public review of a 
find out 
dairy think of milk 
On morning, November 2, 
Dr. Leland Spencer, famed Cornell 
University authority on milk market- 


study designed to what 


farmers dealers. 


Friday 


ing, will give his views on the rugged 
question of prices and controls. These 
three discussions, one dealing with a 
merger between two influential trade 
organizations, one dealing with pro- 
ducer-dealer relations, and one deal- 
ing with the explosive question of 
prices, reflect the powerful forces that 





STEWART JOHNSON, University of Con- 


necticut economist, faces the complex 

question, “What Is the Right Price for 

Fluid Milk.” If there is an answer Mr. 
Johnson should know what it is. 


are driving the milk industry into new 
channels. 


Mr. Hood’s report on the possibilit 
of bringing the International Associa 
tion of Ice Cream Manufacturers and 
the Milk Industry Foundation together 
under one banner is something of 3 
keynote speech. For several months a 
committee composed of men from both 
associations has been exploring th 
virtues and the practical problems it- 
volved in a merger of the two orgat- 
izations. The work has been carefull 
done, cautiously done. But it has been 
done, we think 
because the evolution of the milk and 
ice cream business has been in the 
direction of fewer plants, of large! 
plants, and of multi-product plants 
The line of demarcation between the 
ice cream manufacturer and the fluié 
milk distributor is less and less dis 


done. It has been 
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Oct. 29 — Nov. 3, 1956. 


.. the BIG LP exhibit 
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tinct. The two phases of the dairy 
industry have drawn closer together. 
The proposed merger is a recognition 
of that fact. What Mr. Hood has to 
report, therefore, will be partially a 
factual briefing on practical progress. 
Beyond that, however, the report will 
be a tacit affirmation of the 
tionary process. 


evolu- 


What Do Producers Think of 
Dealers? 


Mr. Ewing's report of the study 
into producer attitude follows in the 
pattern set by Mr. Hood. Here again 
the Foundation moves into an area 
deeply disturbed by the rip tides of 
change. An agricultural revolution is 
at the bottom of producer unrest. 
Fewer and fewer cows are 
producing more milk. An equally im- 
portant trend finds farmers market- 
ing greater quantities of whole milk 
and drastically reducing the amount 
of farm-separated cream. 
tacular 


farmers 


Most spec- 
of this unrest 
have been the increasingly militant 
attitude of splinter groups within 
established cooperative organizations 


manifestations 


and the suspension or amending of 
nearly all of the Orders in the Federal 
Order system in May. The tactics of 
the Michigan Milk Producers Associa- 
tion in arriving at a price for the 
Detroit market last month, tactics 
which were based on the threat of a 
milk strike if the price demands were 
not met, is the latest incident in a 
series of episodes that spell out farmer 
dissatisfaction. 


In the face of this strident turmoil, 
the report of the Producer Relations 
Committee assumes an urgency that 
is seldom equalled in convention dis- 
cussion. This report may quite pos- 
sibly be one of the most meaningful 
reports of the last decade. The ven- 
ture is a joint undertaking by the 
American Dairy Association and the 
Milk Industry Foundation. In sub- 
stance it is a distillation of informa- 
tion gathered through 1,600 personal 
interviews with dairy farmers in all 
parts of the United States. The inter- 
views were conducted by National 
Analysts, Inec., under the direction of 
Dr. James Bayton. The aim of the 
study was to find out what producers 
actually think of milk dealers. From 
this careful, detailed study may 
emerge the outlines of a policy that 
will steer the industry away from the 
threats, and 


morass of confusion, 
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power plays that have been its unfor- 


tunate characteristics for months. 


All of the varied factors that enter 
into the problem of milk production 
come to a fine edge on the subject 
of price. The Federal Order system, 
the regulations enacted by state regu- 
lation, have been attempts to meet 
the perplexing question of price. The 
on-again off-again character of state 


controls, the sweeping action of the 





DAIRY PRINCESS TO REIGN 


A new American Dairy Prin- 
cess, who will preside at the 
Dairy Industries Exposition. The 
American Dairy Association 
sponsors the annual contest. The 
winner will succeed Miss Ruth 
Marie Peterson, 21-year-old Aus- 
tin, Minnesota, dairy farm girl, 
the first state dairy 
princess to win the title last year. 


who was 


Contestants for the 1956 title 


have been entered by 19 states. 


All candidates in the contest 
either live on dairy farms or 
have lived on such farms during 
part of their lives. Ages range 
from 17 to 21. Girls are judged 
the personality, 
poise, ability to speak in public 


on basis of 


and appearance. 
Candidates are: 


Janet Christopher, 19, Me- 
dina, North Dakota; Lulu Belle 
Law, 20, Jane Lew, West Vir- 
ginia; Ann Louise Hastings, 17, 
Bethel, Maine; Peggy Riggs, 19, 
Spearfish, South Dakota; Caro- 


lyn Card, 18, Webster City, 
Iowa; Joyce Hill Smith, 19, 


Owenton, Kentucky; Jean Oest- 
reich, 19, Ralston, Washington; 
Judith Ann Lewis, 20, Fowler, 
Illinois; Norma Sue Davis, 19, 
Miami, Oklahoma; Susan Gail 
Coskery, 21, Center Valley, 
Pennsylvania; Louise Lucille La- 
goy, 19, Albion, Michigan; Della 
Medin, 21, Mondovi, Wisconsin; 
Shari Lewis, 20, Daykin, Ne- 
braska; and Barbara Jean Bos- 


sus, 20, Brainerd, Minnesota. 


States still to name their can- 


didates are Kansas, Missouri, 


Texas, Colorado and Utah. 











Secretary of Agriculture in May, the | 
success enjoyed by the labor organ- 
izers among dairy farmers capped }y 
the open use of strike threats as | 
bargaining instrument bespeak the | 
need for reappraisal. The immediate 
tendency appears to be more regula. | 
tion, more power plays, more control, 
more legislation. To thoughtful men 
in the milk business this is the high 
road to disaster. Because the subject 
is charged with issues of the mos 
intense nature and because the speak- 


er can be counted upon to talk jy 
practical terms with an awareness that 
history is looking over his shoulder, 
Dr. Spencer's exposition of the thesis, 
“How We Can Prevent Market Chaos 
Without Rigid Price Fixing,” is poten- 
tially the foremost contribution in th 
convention proceedings. 


A Sense of Destiny 

One cannot read the program of 
the Milk Industry Foundation without 
feeling that history has caught up with 
the milk business. The sense of des- | 
tiny is supported by the nature of the 
three discussions we have mentioned. | 
It is implemented by other items on} 
the agenda. For example, Mr. A. E.| 
Geiss of the Bowman Dairy Company | 
in Chicago will examine the matter of 
Labor Saving Approaches and Pro- 
duction Planning. Other speakers will 
consider automation, bulk handling, 
and truck refrigeration. These are the 
harbingers already with us, of what is 
going to happen. One can only hope 
that the speakers have eloquence and 
the ability to live up to the opportu | 
nity that is theirs. 


We have attended dairy industry 
meetings from one end of the nation 
to the other. We have heard all of 
the platitudes and all of the bromides 
that are the accepted elements of con- 
vention oratory. But here at Atlantic 
City in 1956 the imminence of the 
day after tomorrow leaves little room 
The 


evaluation, a 


for mere exercises in elocution. 
times demand a new 
new assessment of the milk business 
That is why the program of the Milk 
Industry Foundation this vear is far 
above the usual convention fare. On 
this A all 


the way through. Let us hope that 


paper program is Grade 
in performance it lives up to its excit: § 
ing promise. | 

For complete details of the pro 
gram as it stands at the present time 
turn to page 184. 
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You profit 3 ways 


when you use 


Kraft Stabilized 


Chocolate-flavored 


Powder 





Kraft now makes avail- 
able to you trained 

field technicians to give 
on the spot assistance 
wherever it is needed. 

If you now have a chocolate-flavored drink 
problem, phone or write your nearest Kraft 
branch or Kraft Division Headquarters, or 
send in the coupon below. 


y/ L~ Technical service 
i) and counsel 


Kraft Foods Company, Industrial Department, A-10 
500 Peshtigo Court, Chicago, Illinois 


Gentlemen: 


Please have a Kraft technician contact us regarding stabilized choc- 


olate-flavored powder. 


NAME 





COMPANY 





ADDRESS 





City ZONE STATE 





October, 1956 
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The finest chocolate- 
flavored dairy powder, 


bar none! 


- Kraft Stabilized Chocolate- 
flavored Powder is an ideal 
base for your chocolate- 

flavored drink or milk. Top grade, finely- 
ground cocoa and sucrose are blended 

to perfection in this superior product. Kraft 
powder contains a special vegetable stabilizer 
that is designed to prevent “‘settling out”’. 
Kraft can supply a chocolate powder that 
gives to the finished drink the viscosity or 
body that you prefer. Drinks made with 
Kraft Stabilized Chocolate Powder pour out 
smoothly and leave no filmy, sweetish after- 
taste. Kraft Powder is economical. There’s 
no waste—convenience and ease in handling 
save time and money. Kraft Stabilized 
Chocolate-flavored Powder never fails to 
produce a fine flavored, fast selling chocolate- 
flavored drink or milk. 


Kraft sales promotions will increase 


your chocolate drink sales! 


The best chocolate-flavored powder .. . the 
best sales promotions and merchandising aids 
in the business. . . an unbeatable combina- 
tion for increased chocolate drink sales. Let 
your Kraft salesman tell you about our 
extremely successful promotions and how they 
can work for you to sell more of your own 
chocolate drink under your own dairy name. 











KRAFT FOODS COMPANY 


DIVISION HEADQUARTERS 


New York, N. Y. 
Garland, Tex. 


Atlanta, Ga. 
Green Bay, Wis. 


Chicago, Ill. 
San Francisco, Calif. 


Visit the Kraft Booth (No. 518) at the 
DAIRY EXPOSITION 
Atlantic City, October 29—November 3 
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By JAMES L. CAUBLE 


Product Engineer 

York Corporation, Subsidiary of Borg-Warner 

HE MODERN DAIRY and ice 

cream production manager is con- 

stantly seeking ways to reduce 
his operating and maintenance costs 
and improve sanitary standards and 
product quality. When building a 
new plant he seeks the proper ba! 
ance between these factors and capital 
expenditure. 

Sales requirements also exert con- 
siderable influence on capital equip- 
ment and processes. A good example 
of this is found in the ice cream in 
dustry’s trend from bulk to consumer- 
size packages in recent years. 


With these factors in mind the dairy 
and ice cream industry is constantly 
changing its processes over the years 
and as a result not only does the type 
of refrigeration equipment require 
change but the characteristics of a 
given type of equipment must change. 
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single acting compressor. 
reciprocating compressors not only re. 
quire less engine room space and cost 
less but have many other desirabk 
inherent features. Among these ar 
multi-steps of automatic capacity re 
duction, which also allows low start 
ing torque and inrush current. The 
reciprocating V/W compressor does 
not require heavy concrete founda. 
tions and can be quickly and easily 
serviced. 

In low temperature systems where 
compound compression is required, 
the vertical compressor was replaced 
by the reciprocating V/W compressor 
on both the low and high stage. The 
rotary compressor has since made in- 
roads on the V/W reciprocating com- 
pressor for low-stage duty. 

It is quite probable that within the 
the reciprocating 
compressor will have to share its place 


immediate future 
with the centrifugal compressor for 
single-stage duty in the large dairy 
and ice cream plant. In the not-too- 
distant future a single centrifugal com- 
pressors will also come a trend to the 


verv large dairy plants performing th 


The V/w ft 


' 
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Changes in Refrigerating; Eq 
Pace with Dairy Industry Re 





The 


has undergone 


primary refrigeration system 
very little change in 
post-war years with the exception ol 
the refrigeration compressor. Ammonia 
is still the favorite among refrigerants, 
shell and 
tube or evaporative condensers and 
either 


and of course horizontal 


ice building or Baudelot-type 
coolers remain as the old stand-bys 


for water coolers. 


Prior to World War II and immedi- 
ately thereafter, slow speed (200-500 
RPM) single-acting vertical-reciprocat- 
ing compressors were alone in their 
field. They performed their function 
very nobly but first costs were high 
and they required considerable space 


in the engine room. 


Higher-speed (up to 1,800 RPM) 
V/W multi-cylinder compressors have 
since infringed greatly on the duty 
handled the vertical 


formerly by 





- = 
had comm 
. | effec’ 
compression duties of the compounc 
Plate 
system. 
: were 
With the trend to centrifugal com clear 
pressors will also come a trend to the pabl 
freon refrigerants since they are ideally with 
suited to centrifugal compression. scrat 
= duce 
With popular acceptance of high 
temperature, short-time pasteurization Ci 
of milk less than 20 years ago, plate- y co 
type heat exchangers came into wide- 
exc 
spread use and acceptance in th xch 
a 7 , mec 
dairy industry. Even though plate vec | 
. op ) 
type heat exchangers have been in ust poet 
‘ . re 
for some 20 years this class of equip Pt 
. oP 
ment has undergone extensive chang¢ Plate 
: culat 
In-place cleaning has had consider E that 
able impact on the design require 1/47 
ments of plate-type heat exchangers . 
Sanitary standards for in-place cleat- ) 
, os ae as 
ing require that the cleaning solution 
, - on gain 
be circulated through process pip sain 
Oct 
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lines and equipment at high velocity. 
This high velocity circulation exerts 
pressures On the plate-type heat ex- 
changer that were never encountered 
before. The design operating pressure 
on plate-type heat exchangers had 
been about 35 psi. With popular ac- 
ceptance of in-place cleaning, design 
pressure is now up to a maximum of 
125 psi. 


The plates are dependent on the 
frame for support against pressures. 


Consequently, the frame has been 


affected by higher pressure require- 


ments. 


When purchasing a frame for use 
with the in-place cleaning method 
the dairyman must assure himself that 
behind that 
steel shroud is strong and rigid enough 
to withstand the 
ments. The supporting structures must 


the structure stainless 


pressure require- 
also contact the end plates at every 
point at which they contact another 
plate. If not the plates will deflect 
during the cleaning operation, causing 
leakage. 


In-place cleaning is also having its 
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cleaning methods are often not ca- 
pable of meeting sanitary requirements 
with in-place cleaning. Microscopic 


scratches and crevices must be re- 


duced to a bare minimum. 


Calculated soil-carrying capacity is 
a conservative method of estimating 
cleanability of a stainless steel heat- 
exchanger plate. A highly 
mechanically-polished plate has been 
proved to be far this 
respect. One  mechanically-polished 
plate commercially available has a cal- 
culated soil-carrying capacity 1/26 
that of a mill No. 4 plate finish and 
1/47 that of an electro-polished plate. 


polished 


superior in 


Frames designed with appearance 
consideration have 


gained increasing popularity. These 


as a secondary 
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frames consist of steel plate heads and 
followers with either four or six ma- 
chine bolts for tightening. They are 
available with painted mild steel or 
stainless steel components. Free stand- 
ing as well as wall- or column-mounted 
This type of 
frame is being used primarily at re- 


models are available. 
ceiving stations and plants where ap- 
pearance is secondary. 


The triple-tube type of heat  ex- 
changer has been used recently in 
some dairy and ice cream plants. This 
heat exchanger consists of a large 


carbon-steel outer tube, a smaller 
stainless steel intermediate tube, and 
a still smaller inner tube. The product 
passes through the intermediate tube 
and the heating or cooling medium 
passes through the inner and outer 
tubes. This type of heat exchange: 
requires in-place cleaning as the sur- 
faces are not readily accessible for 


mechanical cleaning. 


Ice Cream Hardening 

The trend from bulk ice cream sales 
to consumer-size packages has accen 
tuated the requirement for an auto- 
matic hardening tunnel in the modern 
ice cream plant. The ice cream pro 
ducer can scarcely afford the luxury 
of manual handling of this high vol- 
ume production. 


In the early days of hardening tun 
nels the individual consumer pack- 
ages were conveyed from the freezer 
and packaging station to the harden- 
ing tunnel conveyor and then over- 
wrapped into gallon packages. New 
installations 


are being designed to 
complete the overwrapping at the 
packaging station, thus eliminating 


one work station. 


Hardening tunnel capacity depends 
not only on package size and quantity 
but also on plant shipping practices. 
At least one major producer palletizes 
the one-gallon overwraps at the tun- 
nel exit for immediate truck distribu- 
tion to -wholesalers or distributing 
plants. This practice requires that the 
product be hardened to a 0° F. 
temperature to insure against package 


core 


distortion in shipment. 


Another major producer conveys the 
gallon overwraps from his tunnel exit 
to the holding room for storage before 
shipment. With this method he is 
primarily interested in lowering the 
average packed temperature to 0°F. 


(Please Turn to Page 179) 















































































Every step, every method, every 
process costs money. The heads-up 
plant manager checks to find out 
how much and why. 


Why Does One Company Pay More 
For the Same Operation? 


Costs Differ Widely from Plant to 
Plant, University Survey Discloses 


In this age of fierce competition where profits are 
counted in fractions of a cent a quart, it is economic 
slow death to overlook any way, however insignificant it 
may appear, in which a saving may be made. As one 
careful operator puts it, “The dollar you save through care- 
ful operation is just as legal tender as the dollar you 
make through sales.” 


A survey by L. C. Thomsen of the University of 
Wisconsin, demonstrates conclusively three salient points: 


(1) There is room for increased operating efficiency 
in dairy plants. 


(2) There is a strong need for the plant manager 
to know all the factors contributing to the cost of opera- 
tion of the plant. 


(3) Ways and means are available to determine ex- 
actly what each process, plant manufacturing or admini- 
strative, costs in dollars and cents. 


The survey goes down the list of each factor con- 
tributing to cost and fixes that cost per 100 pounds of 
milk handled. While Mr. Thomsen is careful to point 
out that the survey applies only to the particular type 
of plant he studied, the obvious conclusions to be drawn 
from the facts and figures he presents can be applied to 
other parts of the dairy industry as well. His survey 
covered creameries, all of which do the same things: 
receive, skim, sell skim to plant, pasteurize cream, cool 
and churn. 

Despite the similarity of operation, there are wide 
disparities (see table) between the high and the low costs 
and between the low and the average in most categories. 


In only one category, insurance, were the high and 
the low anywhere near each other. The high was 76/100 
of a cent and the low, 34/100. The widest gap between 
high and low occurred in the wages and benefits where 
the cost for the plant paying the most was 11.06 cents 
per 100 pounds and the lowest was 5.33 cents, a differ- 
ence of six cents per 100 pounds. 
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Mr. Thomsen found that the plant with the highest 
costs paid out 33 cents to handle 100 pounds of milk 
while the plant with the lowest costs did it for a little 
less than 20 cents. Imagine the difference this made in 
the profit picture of both plants! 


The high and low costs in the table are not figures 
for the same plant. In other words, the plant with the 
highest labor cost might have the lowest cost on some 


of the other items. The differences within individual | 


plants may stem from physical plant layout or from 
poor management. 


The plant manager who reads that it costs another 
plant less than one cent per hundredweight for power 


COSTS FOR HANDLING MILK IN CREAMERIES 


(cents per 100 pounds) 
Total 
Plant Manufacturing Costs Administrative Costs Average 
Avg. High Low Avg. High Low Costs 
Wages and 
Benefits 7.89 11.06 5.33 1.99 3.62 69 9.89 
Power 1.47 2.09 94 1.47 
Fuel 2.40 3.60 1.16 2.40 
Supplies 4.08 6.81 2.84 17 .36 .08 4.25 
Repairs 1.40 3.42 56 1.40 
Other 80 3.19 .04 18 49 .02 97 
Taxes 89 1.49 .38 89 
Insurance 48 76 .34 48 
Depreciation 2.57 3.70 1.65 2.57 
Interest and 
Rent .27 75 0 27 
Misc. Admin. 
Costs 74 74 
Total Average 
Costs 22.24 3.08 25.32 


meme 


— 





while the cost to him is 1.47 cents for the same thing, : 


is quite likely to take immediate action to find out why 
and see what he can do about lowering his power costs. 

The study and the disparity in costs between differ 
ent plants that it reveals offer a challenge to the opera- 
tors whose costs may not be so low in any or all a 
the categories. 


The challenge is to find out where and why the 
deficiencies exist and to do something about it. 
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BOOTH J-6 fee 
YOU ARE CORDIALLY INVITED 


to visit the DOERING 
booth and “talk shop.” 


| See the smoothly 
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NEW “WALK-IN” 


MODEL 41 (wut 
DIVIDEND SE 
12’ BODY....180 square bal 
capacity when insulated 
erated. ; 


erior: 

overall truck length. . 
overall truck height. . 

truck Fass aa 


width 
Interior—when insulated 


cargo compartment length, 4 
cargo compartment heig ee 
DAIRY DELIVERY... ee 
7.00x20-10 ply front tires a1 
10 ply dual rear tires 


4 4 y 
16,500 GVW 10° OR 12° BODY SIZES hee” OO 
Extra heavy duty brakes an 
brakes i" 
Rapid national shift of population toward suburbs has resulted 
in new patterns of delivery demands. This growth of store-to- 
store routes and expansion of dairy products requirements have 
presented new problems to wholesale dairy operators. Divco 
research experts together with skilled technicians have studied MODEL 51 ( 
this change in market patterns and have designed this new vehicle DIVIDEND 
to give the wholesaler the same multi-stop flexibility and economy 
that the smaller Divco trucks give to the retail field. 


SE 


10’ BODY... .165 squi 
ity when 


AVAILABLE FACTORY INSULATED AND REFRIGERATED! 


Controls cargo temperature throughout even the longest route. Divco’s 

advanced methods of insulating and refrigerating are the result of many 

years of research, testing and experience. Both self-contained and slave 

units for plugging into a central cold plant are available. Where cold- 7,00x20-10 ply front ti 
plates are used, sidewall mounting near ceiling provides 67” headroom. 10 ply dual rear tires. 


Extra heavy duty springs 
helpers. 


EASY ENGINE oo pa, duty brakes an 
ACCESSIBILITY 


Minor servicing is easily accomp- s 

lished by simply lifting hinged *Before insulation 

access hood. Entire power plant 

is exposed for major repair work 

by removing sound and heat re- 

sistant access panels. All service 

and repair work can be done from 

inside the cab. Fuel and radiator @ See our exhibit of newest trucks 
intakes are exterior mounted for Dairy Industries Exposition, At 
quick accessibility. City Convention Hall, Oct. 29—Nov. 


Each “Dividend Series’ Divco truck CARGO 


is powered by a husky Divco DISTINCTIVE 
Super 6 valve in head 253 cu. in. : ACCESSIBILITY : sues STYLING 


displacement engine. Axle ratios Bulkhead provided behind driver with optional doors allows i 

6.66 or 7.2 to 1 are available. Heavy _inStant access to load from cab. Solid bulkhead also available. Sharp clean modern look and unique 0° 
duty 4 speed synchromesh trans- A curb-side door can be obtained as optional equipment allow- appearance set “Dividend Series” trucis 
mission gives smooth and easy ing easy access for loading and unloading from the side. Rear from all others on the road today. 
multi-stop operation. doors or solid back avaliable. 


American Milk Review 








uare 
ated 


a. | 
length. = 5 
height... 


ires 


prings 






























































newest trucks 
position, Atlan 


' Oct. 29—Not 









































OVER 80% OF ALL DIVCO TRUCKS BUILT SINCE 1927 ARE STILL IN USE 


4 Meg fore 
; 
Z Z | 
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DIVCO CORP., 22000 HOOVER ROAD, DETROIT 5, MICH. 


GREATER 
STYLING WANEUVERABILITY 
snd unique bes ‘Dvidend” trucks take sharpest turns 
Series” trucks alleys with ease because of their 
today. Wheelbase and minimum overall 
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XUM 


IMPROVED ROADABILITY 
AT ALL SPEEDS 


A carefully engineered system of springing 
and double acting shock absorbers on all 
wheels protects cargo, reduces driver fa- 
tigue and cuts down on maintenance. 


@ EXTRA RUGGED ALL-WELDED CHASSIS 

@ LOW STEPS * CONVENIENT ACCESS TO PRODUCT 

@ EASY OPERATING FOLDING DOORS 

e@ WIDE SCOPE DRIVER VISIBILITY 

@ GREATEST POSSIBLE FREEDOM FROM COR- 
ROSION 


@ REMOVABLE BODY PANELS 
@ WIDE CHOICE OF OPTIONAL FEATURES 
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Big plastic packages 
make bigger ice cream sales 








New half-gallon 
container holds more, 


shows more, sells more! 


Needed (for a long time): a low-cost 
package tough enough and clear 
enough to make big ice cream sales, 


Enter: the Auto-Pak, molded by the 
Plastic Container Corp. division of 
Rogers Plastic, W. Warren, Mass. It’s 
big, tough, and terrific at point-of- 
sale! 

Molded of new high impact styrene 
plastic (Lustrex Hi-Test 88-B), the 
Auto-Pak can sell a half gallon of ice 
cream at a clip. And sell it will—with 
the clarity that tells a complete and 
delicious story, a flexible cover that 
clamps on tight yet removes easy, and 
the appearance and durability that 
multiply re-use desirability. 


More and more, ice cream producers 
count on Monsanto’s Lustrex to sell 
ice cream and other dairy products. 
Lustrex is odorless, tasteless, non- 
toxic. It has the break resistance to 
low temperatures needed in harden- 
ing rooms. Lustrex can be readily 
molded into satin-smooth, distinctive 
containers of all sizes and shapes. Yet 
the cost of even custom packages 
made of Lustrex is realistically low. 
Give your product a competitive edge 
with the package that promotes big 
sales. Monsanto will be glad to refer 
you to plastic packaging specialists 
who can help you develop your mer- 
chandising ideas. Write Monsanto 
Chemical Company, Plastics Division, 
Room 138, Springfield 2, Mass. 


Talk to Monsanto about 
packaging your products in 


LUSTREX 


styrene plastic 


MONSANTO 





® 
Monsanto also supplies 
polyethylene and cellulose 
acetate for packaging. 
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Plastic “ready-to-serve” packaging 
inspires repeat ice cream sales 


Multi-purpose home-use 
containers hold special 
appeal for thrifty shoppers 


Here’s “sundae” packaging to produce 
ice cream sales every day of the week. 


It's a plastic goblet container hand- 
somely molded of Monsanto Lustrex 
styrene—and the perfect setting for 
ice cream. So crystal clear—every 
spoonful of delicious flavor shows 
through. Odorless, tasteless, sanitary ! 


| With the high safe resistance of Lus- 


trex to breakage at low temperatures. 


The “Goblette,” designed by Wilpet 
Tool & Mfg. Co., Kearny, N.J. comes 
in 6 sizes and is fully leak-proof. The 
lid clamps tightly shut over an ex- 
tended lip on the container rim. The 
smooth molded finish of Lustrex allows 
easy lid removal. 


Molded in attractively styled crystal 
or rich Lustrex Granite Tone colors, 
it can be re-used a dozen ways—for 
shrimp cocktail or cottage cheese to 
| after-dinner mints. Bargain-conscious 
shoppers will come back day after day 
to fill out their complete sets. 


Lustrex styrene is one of the many 
Monsanto plastics that contribute to 
imaginative, hard-selling food pack- 
aging. Monsanto will be glad to direct 
you to packaging specialists when you 
are in the market for new sales- 
minded packages. Write Monsanto 
Chemical Company, Plastics Division, 
Room 138, Springfield 2, Mass. 


Vit pays to package in 


LUSTRE X* 


styrene plastic 





Monsanto also supplies 
| polyethylene and cellulose 
lcetate for packaging. 
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The Rancid Flavor in Raw Milk Supplies 


By J. C. OLSON, JR., E. L. THOMAS and A. J. NIELSEN 


Department of Dairy Husbandry, University of Minnesota 





CCORDING TO THE RESULTS of recent surveys 
in various sections of the country there has been 
zn increasing occurrence of the rancid flavor de- 

fect in raw milk supplies. This problem has occurred 
most frequently on farms employing pipeline milkers. 
When raw milk is rancid it is particularly undesirable 
because this flavor may not be eliminated by conven 
tional processing methods and, therefore, it may be car- 
finished affects the 


of dairy consumer. 


products. This 


the 


ried over to the 


acceptabiltiy products by 


The development of rancidity in milk is due to a 
chemical change which takes place in the milk fat. Cer- 
tain biological agents called enzymes always are present 
in raw milk. These are very active substances and they 
are similar to the active agents of digestive juices se 


creted in the stomach of man and other animals. One 
of these enzymes which is present in milk is known as 
lipase. Lipase is capable of attacking butterfat. When 


this occurs fatty acids are set free from the butterfat 
molecules. When these fatty acids are free they possess 
different characteristics than they do when they are com- 
the 
butterfat globule. One of these characteristics is the abil- 


bined with other constituents to make up normal 
ity to impart the rancid off-flavor to milk. The odor is 


pungent and the taste bitter. 


Usually Enzyme Does Not Attack 


Normally the enzyme lipase does not readily attack 
the butterfat in fresh milk. 
greatly affect the susceptibility of the butterfat to the 


However, certain conditions 


action of lipase. One of these is the apparent change in 
butterfat contained in milk from cows late in lactation. 
Many farm families are familiar with the off-flavor which 
is present or which develops in a short time in milk from 
a cow that has been in lactation for a period in excess of 
the normal. This often occurs in the case of the “family 
cow” where the lactation period frequently extends be 
yond 10 months or a year. The off-flavor which develops 
is the typical rancid flavor. 

Another, and more important factor is the change in 
butterfat which may be caused by agitation or mixing of 
milk sufficiently so that 
workers at the Dairy Department of the University of 
California (J. Dairy Science, April 1, 


foam is produced. Research 
1955) have shown 
that the formation of foam is a major feature of the mech 
anism involved in the development of rancidity in milk 
when it is agitated. The temperature at which this foam 
formation takes place is an important factor. When milk 
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is warm, such as it is right after milking, the tempera- 
ture is ideal for development of the defect. Anyone who 
hes watched a herd of cows being milked with a pipe- 
line milker has observed the amount of foaming which 
frequently takes place as the milk is carried through the 
system. 


more than others. Since foaming is an important mech- 


anism leading to the development of rancidity and since | 


the temperature of the milk in the pipeline is favorable, 
it is understandable why the rancid defect in milk fre- 
quently has been associated with the use of a_pipe- 


line milker. 


The process which leads eventually to the actual 
presence of this off-flavor in milk to the extent that it can 
be detected by the sense of smell and taste is called 
The extent of lipolysis may be 
Milk 


determine the extent to which butterfat has undergone 


lipolysis (fat splitting). 
slight, moderate, or extensive. can be tested to 
lipolysis or, in other words, the extent to which lipase 
has “broken down” the butterfat. One of these tests is 
a measurement of the acidity of the fat which is expressed 
as the acid degree. 
were determined on fat recovered by the B.D.1. detergent 
method reported by workers at the University of Minne- 
sota (American Milk Review, January, 1955). Normal raw 
milk will have an initial acid degree ranging from approxi- 
mately 0.25 to 0.40 by this method. A sample of butter- 
fat from milk having an acid degree above this range 
indicates that some lipolysis has taken place. When the 
acid degree reaches approximately 1.5 the rancid flavor 
usually can be detected by organoleptic means (by the 
senses of taste and smell). From the standpoint of the 
control of this flavor defect in raw milk it is important 
the determination 


of the acid degree, so that conditions which make milk 


to be able to apply a simple test, ie., 


fat susceptible to lipolysis can be sought and _ corrected 
before the defect becomes so pronounced that the milk 
is unacceptable. 


The data shown in Table | illustrate the importance 
of foam formation in the development of rancidity. Here 
the acid degree of fresh milk and of milk after it had been 
subjected to various degrees of foaming are shown. Note 


that in the case of the cow early in lactation, the acid 
degree of the fresh milk which received no_ treatmet! 
was 0.24 and. after 24 hours of storage at 35° F. was 0.4! 
This increase in acid degree is negligible since it is fa 
below that at which any off-flavor can be observed. Whet 
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Some pipeline installations cause milk to foam | 


Acid-degree values reported herein | 
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the inside story 





++. are actually in the storage area where 
they can cool most efficiently. 





ORDINARY coolers 
lose efficiency moving 
cold through the inside 
wall to the storage 
area, 


QUIKOLD design gives 
a natural flow of air 
through the coils, keeps 
cold in, costs down. 


PPP eee eeeeeeeeeeeeeseeeeeeeeeeeees 


GET FULL DETAILS ON MONEY-MAKING 
QUIKOLD COOLERS 


Gentlemen: 


and prices on all QuiKold models. 


NAME 





ADDRESS 








STATE 





. 
* 
o 
. 
* 
. 
. 
_ 
« Without obligation, send me more information 
. 
. 
. 
. 
6 
& 
. 
. 


October, 1956 


Reltli ¢.\f- | 


rae-Y-) (=) 





QuiKold Coolers build dairy food profits fast. 
Here's how: trouble-free, low-cost operation . . . 
easy-reach accessibility... clean, modern appear- 
ance . . . fast, sure cooling that protects delicate 
dairy food flavors . . . keeps milk and packaged 
goods fresh, keeps customers coming back for 
more. 


Retail food and dairy stores, restaurants and in- 
stitutions report handsome, sanitary QuiKold 
Coolers stimulate sales, reduce operating costs. 
Built and backed by 28 years’ refrigeration 
know-how. 


© Stay-clean stainless steel lids 
* Scuff-proof enamel finish 
© Heavy-duty unit 







Lima, Ohio 
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TABLE 1 
Effect of Agitation, Foaming and Stage of Lactation on the 


Activation of Lipolysis in Milk 
Acid degree of butterfat from the sources and after 
treatments indicated 


Control Vigorous agitation 
(No agitation Extensive 
Time sample or foam No foam Slight foam foam 
was tested formation formation formation formation 
(Milk from cow early in lactation) 
Fresh 0.24 
Immediately after 
agitation 0.27 0.31 0.59 
After 24 hours 
at 35° F. 0.41 0.44 0.60 3.75 
(Milk from cow late in lactation) 
Fresh 0.34 
Immediately after 
agitation 0.36 0.41 0.78 
After 24 hours 
at 35° F. 0.42 0.51 0.72 7.39 


the milk was agitated vigorously -but without any foam 
formation the values changed very little. This shows that 
agitation alone is not the fundamental factor involved. With 
vigorous agitation and slight foam formation the acid 
degree rose to 0.31 immediately after agitation and to 
0.60 after storage for 24 hours. This is a significant in- 
crease but sill the extent of lipolysis was below the point 
at which the rancid flavor could be detected. The strik- 
ing effect of agitation coupled with sufficient incorpora- 
tion of air to cause much foam formation is shown by 
the significant increase in acid degree to 0.59 immedi- 


ately after agitation. On storage of this sample for 24 


hours at 35° F. the acid degree rose to 3.75. At this 
point the milk was very rancid and unacceptable. 
The same general effect is evident from the data 


shown for the milk from a cow late in lactation, the differ- 
ence being that the effect of foam formation was greater. 
This is to be expected since studies have shown that milk 


from such cows frequently is more susceptible to lipolysis. 


As the 
herds on dairy farms become larger, producers look for 
methods of reducing labor and of making the milking 
operation more efficient. 


Pipeline milkers are increasing in number. 


It is important therefore that 
the installation of pipeline milkers and their operation 
should be such that foam formation during milking is 
kept to a minimum. 


The amount of air taken into the pipelines and sub- 
sequent foaming of the milk may be minimized by the 
following precautions: 


(a) Allow air to be admitted at the claw only in an 


amount sufficient to permit the milk to flow from the 
teat cups into the line. This can be adjusted on some 
milkers. 


(b) Milk cows by the “faster milking” technique, 
If teat cups remain on the teats too long excessive amounts 
of air will be sucked in around the cups. In one herd of 
60 cows, where the problem of rancidity was being investi- 
gated, the milking time was reduced by approximatel 
35 minutes. This caused a material reduction in the ex- 
tent of lipolysis which was taking place. 


(c) Eliminate milk tubes which are cracked or which 
have small slits or holes in them. It is surprising the num- 
ber of new-appearing tubes which will have small slits 
or cracks particularly at the point where they bend over 
the steel edge of the claw when the cups are removed 
from the teats. 


(d) Keep all connections tight. Those in the pipe- 
line, at weighing jars (if used), at the releaser, and at 
pumps and other places in the line frequently are found 
to be loose. Each loose connection provides an oppor- 


tunity for air to enter the system. 


(e) Eliminate the practice of admitting air to the 
milk line through open petcocks or by means of vacuum 
regulators or other devices. This is done sometimes as a 
means of controlling the amount of vacuum in the lines 
and also to speed up the movement of milk throuugh 
the lines. 


(f) If possible avoid the use of risers in the pipe- 


line, because they frequently increase foam formation. 
The riser by itself is not particularly troublesome but 
when both milk and air are present in the line, the impact 
of the milk as it meets the sharp upward bend of th 


riser in the pipeline promotes foaming. 


TABLE 2 


Effect on Development of Rancidity by Eliminating or Reducing 
the Effect of Factors which Promote Lipolysis 


Acid degree 
after corrective 


Acid degree 
before corrective 


Date measures applied Date measures applied 
10/19 1.98 5/10 0.36 
10/21 1.30 5/17 0.31 

2/23 1.10 6/8 0.48 

3/10 1.43 7/7 0.44 

3/11 1.38 7/20 0.39 
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SELL 2 mrss 


COUPLE QUART CARTONS 
into easy-to-carry half gallons! Plas- 
tic TWO-TOTERS snap on quick, hold 
tight and remove easily from Canco 
or Pure-pak cartons. Re-usable! 








For free sample and price list write to: 


MAYFAIR PRODUCTS 


Post Office Box 87 Torrance California 
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DAIRY INDUSTRIES 
Smt, EXPOSITION 
Se! 


: OCT. 29-NOV. 3 
Manufacturers F. Booth No. 42 
... to Better Serve the 


Dairy Industry 


© Atlantic 
City 


The familiar DSF shield dis- 
played at your local distribu 
tors means you can buy there 


DAIRY SUPPLIERS’ 
FOUNDATION, INC. 


with confidence. Depend on 
1740 GREENLEAF AVE., CHICAGO 26, ILL. 4, products sold by the DSF 
Phone AMbassador 2-4388 members serving your aree- 
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0.36 
0.31 Stoddard all-wire crates are avail- 
0.48 able in 16, 20 and 24 quart sizes... 
0.44 9 and 12 half-gallon sizes. They 
0.39 are priced delivered to your city. 


——$—$———— 


TRIES 
[ON 


Vv. 3 
0.42 


am} «STODDARD — 


can buy there 
. Depend on 
id by the DSF 


9 your ores. 


Crates are available as illustrated 
or with corner posts. 


Ailk Review | ber, 1956 








SUPPORT AND PROTECTION 
UNSURPASSED BY ANY OTHER 


Side and bottom wires are plated 
steel, chromate coated to insure 
cleanliness and long life . . . con- 
tinuous wires that eliminate by 
more than 66% the possibility of 
puncture-causing weld failure. 


To protect paper bottles as no other 
crate can do, an unusual double 
bottom construction is used. Each 
quart bottle is supported by 5 or 
more rigid welded wires . . . half- 
gallon bottles by 7 or more. To 
give protection where it counts. 35 
wires are firmly welded together 
in the bottom of the crate. 


As an added measure of safety, 
bottles rest directly upon flat die- 
rolled T beam wires which elimi- 
nate leak causing high and low 
spots. 


DEEP STACKING 


The unique bottom construction 
of the Stoddard all-wire crate gives 
extra-deep stacking that assures 
stable stacking of empty as well as 
loaded cases. It interstacks with 
other standard crates as approved 
and recommended by the United 
States Department of Commerce. 
and is the ideal crate if you have 
or plan to have automatic case 
loading. 


EXCLUSIVE 


Only a Stoddard all-wire crate of- 
fers the anti-slip crate hook hold, 
a feature that reduces employee 
fatigue as well as crate and bottle 
damage. A crate, or a stack of 
crates, that is easy and safe to 
handle saves you money. 
Another feature that is easy to see 
is the steel name plate that identi- 
fies your crate and reduces crate 
loss. This plate cannot be removed 
without crate damage, and is pro- 
vided without charge. 


MILK BOTTLE CRATE CO. 


1545 Kingsbury Street, Chicago 22, Illinois 
Phone: MOhawk 4-1650 
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Pipeline milking coupled with bulk 
tank handling require intensified vigi- 
lance and increased skill in the cleans- 
ing of pipes and equipment from the time milk leaves cow (left) 
until it reaches the tank (right). A particularly dangerous spot, 
where the lipase enzymes like to gather, is the curve in the 
pipe in the picture at right. 






prior to the application of corrective measures the values 
were very high. In fact, the extent of lipolysis frequently 
was great enough to cause the milk to taste rancid. Dur 





ing the month of April changes were made in accordance 





lable 2 shows the marked effect of applying the with the control measures listed above. Marked improve- 
above control measures to a pipeline installation which ment occurred as shown by the low acid degree value 
previously was very unsatisfactory. During the months which were obtained during May, June, and July. N 
of October, 1954, through March, 1955, the acid degree a . se 
. : . . - : ec = Che use of a bulk tank often has heen said to con 
of milk samples from this farm was determined at regu 1 ; bl f “di 1 O I 
lar intervals. Some of the results obtained during this tribute to the problem of rancidity In raw muk. Ve a 
period are shown in this Table. It may be observed that (Please Turn to Page 198) 
; m 
fo 







Durability, strength, lightness, 
ease of sanitation ... outstanding 
features that make Superior 
Wire Crates your best buy. 







JOHN Wood COMPANY 


: tyre JOHN 
Superior Metalware Division © 
509 Front Ave., St. Paul 3, Minn. ete 


WIRE CRATES for paper and glass bottles * MILK CANS Di 


Ice Visit Us at the Tray- 
roel more Hotel or Booth CREAM CANS e HOODED and OPEN PAILS e STRAINERS | 
Gena. c M9, Dairy Industries Exposition, Oct. 29-Nov. 3, Convention Hall, Atlantic City: 
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with bulk ) 
a 7 NSTANT 
he cleans- 
cow (left) , 
rous spot, 1 : 
“| T iE K KO 
the values 
frequently 
icid. Dur 
accordance 
1 improve- | 
on values | New Instant Tekko eliminates the need for a SEND THIS COUPON 
uly. | separate reconstitution process. 
aaa So anes Hien, Schein, Satin, candamnenn ott FOR MORE INFORMATION 
milk. Ow | Instant Tekko. It produces superior dairy prod- ABOUT NEW INSTANT TEKKO 


ucts quickly, easily and with no foam problem. 


| It performs and tastes like fresh fluid skim é a ee ‘iis, a ik oe a 


milk, retains the protein structure and curd- 
| forming characteristics. 
GOLDEN STATE SALES CORPORATION 
West of the Rockies send to: East of the Rockies send to: 
425 Battery St. 340 West College Ave. 
San Francisco, Calif. Appleton, Wis. 


New Instant Tekko — the newest, quickest, 
most efficient skim milk you can buy. 


MAKE THESE PRODUCTS BETTER WITH NEW INSTANT TEKKO 


Gentlemen: 





I would like further information about new 
Instant Tekko. Please... 


1] have a salesman call me for an appoint- ¥ 


NONFAT MILK: Builds higher serum solids, 
improves flavor, increases nutritional value. 


ment. 





() send me further data in the mail. 


HALF & HALF: Raises serum solids, adds 
l| nutritional value, enriches flavor, doesn’t 


“feather” in coffee. 


COTTAGE CHEESE: Affords constant curd- Name 





° er ° (Please type or print) 
forming characteristics, gives uniform 


gallons, production, flavor and richness. 
) CHOCOLATE DRINK: Processes like high 

unstable milk protein, helps provide 
{ a superior flavor. 


quality fluid milk, makes uniformly 
Q CULTURE: Outstanding for use in all 
oD 


Company 





Address 





excellent chocolate drink. 
| BUTTERMILK: Gives protein stability and 





City State 
tat ok i Re Lt F 


full curd-forming factors, maintains 
finest quality. 


ICE CREAM: Prevents shrinkage caused by 





GOLDEN STATE SALES CORPORATION 


425 Battery St., San Francisco, Calif. 





\ Wo cultures and starters. 340 West College Ave., Appleton, Wis. 
MILK CANS Distributed by better dairy supply houses throughout the country 
STRAINERS | 
lantic City. | 
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New Ideas 


Watch for These 


New Equipment will undoubtedly attract the 
most attention. Machines for flavor control are 
the most numerous of the new. If there is an 
“instantizer” on the floor be sure to take a 
good look at it. Instant milk is something to 
reckon with. Other fields have new pieces on 
exhibition for the first time. 


Automation gets into the stream of industry 
thought more and more. Automation is tied 
in with controls which means that the instru- 
ment makers as well as the machine makers 
ought to have something to show. Casers and 
stackers, CIP systems, and pasteurization sys- 
tems are areas to watch. 


Cleaning Systems will offer some surprises. At 
least one completely new cleaning system, 
described as “revolutionary” will be displayed. 
Some new developments in cleaning tank trucks 
are of pretty pioneering nature. Several firms 
will have new ideas on CIP for you to observe. 


At The Show 


High-Speed Equipment will get a prominent 
place. Speeds will be particularly in evidence 
where fillers, casers, and stackers are concerned. 
Pasteurization is also an area where speeds are 
being stepped up. 

New Materials, especially in stainless steel, 
plastics and insulation, should be carefully 
studied. Number 202 stainless steel, an alloy 
developed by the U. S. steel industry, will be 
shown for the first time. A bulk farm tank 
made of the metal will get a prominent spot 
on the floor. Plastics will cover a wide range. 


Trucks are going to have some real eye- 
openers. Truck refrigeration will certainly be 
a big item. Some mighty interesting develop- 
ments in this field. Aluminum and plastic bod- 
ies should prove worth more than a passing 
look. Don’t forget to ask about power steering, 
power brakes, automatic lubrication, and tube- 
less tires. 


On the Pages That Follow Are Shown and Described In Detail Some of the 
Exhibits at the Dairy Industries Exposition. 

























Reception - Rest - Relaxation 
Engineering Service and Counsel 
A FIRST Look 


at a NEW added attraction. 


Customers, New and Old. 


Representatives and their prospects 


Come One ~~ Come All: 


J iN AND SEE US. 
|| Joe MORRISON - DON MACKENZIE 


4300-14 W. Montrose Ave., Chicago 41, Ill. 


BA WOW THE Kinc ZeERO COMPANY AGI 


Manufacturers of Ice Builders 





Ice Builder Cabinet Ice Banks 
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the amazing hi-heet ROSWELL unit 


The superheat and speed of Roswell continuous process- 
ing does something unique to proteins; the effect is a 
pronounced improvement in product body, texture and 
flavor. And you can decrease bacteria count to any level 
you wish .. . to increase shelf life as desired. If you’re 
looking for product improvement where consumers can 
tell the difference, let us tell you about the Roswell. 


IN PROCESSING ICE CREAM MIX—Roswell users have 
proved you will improve your product, yet decrease the 
need and cost of stabilizers. “Ordinary” mixes will be rich 
and creamy. You can process one flavor after the other with- 
out stopping or cleaning. 


ROSWELL DAIRY INSTALLATIONS—Pasteurizing at 
super high temperatures, 220°F. and higher, has shown bet- 
ter results on products such as milk, cream and chocolate 
milk. Improves body and flavor . . . gives longer shelf life 
for more profitable delivery operations. 


APPROVED BY U. S. PUBLIC HEALTH to operate at 
202°F. with calculated 3 second hold. 


MANY OTHER ADVANTAGES—including continuous 
uninterrupted processing at pressures up to 200 Ibs. p.s.i. 
... all product surfaces made of superior corrosion resistant 
316 stainless steel . . . and greater capacities with viscous 
products than other equipment. 


Write for complete information on how the Roswell unit 
can improve your products and increase your profits. 


SEE THE ROSWELL hi-heet UNIT at the DISA show 
in Atlantic City at our Booth No. G-3, or at Illinois 
Creamery Supply Company Booth No. 201. 


CHICAGO STAINLESS EQUIPMENT CORPORATION 


5001 Elston Avenue ° Chicago 30, Illinois 





October, 1956 





a dynamic opportunity 
to improve your 


PRODUCTS 


and 


PROFITS 


PROVED FOR PERFORMANCE IN 
PLANTS LIKE THESE.... 


Breyer Ice Cream Company, Philadelphia, 
Newark and New York Plants 
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BOOTH 921 
DISPENSER OFFERS NEW CONCEPT IN HOME 
MILK SALES 


A new concept in the sale of milk and milk products on retail 
routes will be unveiled when Norris Dispensers, Inc., introduces its 
Home Dispenser with Milk Bar. The dispenser is designed for use 
in an ordinary home kitchen. It provides 12 to 24 quarts of ice | 
cold milk in three-gallon cans. Included in its design is a refrigerated 
compartment for cream, butter, and other extra-sale items. 

It is self-refrigerated, plugs into any outlet, can be placed on 
counter, table top or elsewhere. The exterior is of white enamel. 

Other Norris items on display will be Norris N-10 Manhattan 
Dispenser with creamer in door, Norris 3-Way Coin-Operated Package 
Milk Vendor, and Norris CF-2 Can Filler. 


In attendance at the booth will be: L. F. Norris, R. E. Montague, Dolen Ellis, 
Bill Nofsker, Carl Redding, John Redding, Ed Coleman, and Ted Trout, Jr. 





BOOTH 401 
THREE-FLAVOR, 360 SHAKES PER HOUR MILK 
SHAKER FREEZER IN THE LIMELIGHT 


Free milk shakes from the all-new Electro Freeze milk-shake 
freezer will be a top attraction at the Port Morris Machine & Tool 
Works booth. The machine, also known as the Super Shake, produces 
three flavors and can knock off 360 shakes per hour, which, it must 
be admitted, is pretty tall shaking. 


Port Morris’ Electro Freeze soft ice cream machine will also 
be in action. The word is that free soft ice cream will be dispensed 
from this unit. Rounding out the exhibit will be a new Electro Freeze 
stainless steel, double-head freezer. 


In attendance at the booth will be: Mr. C. Erickson, president; E. O. Spellman, 
vice-president; Raymond Fraser, William Schwake, Frank Zale, Kenneth Gravatt, 
John P. Moore, Robert Arter, Frank Koe, Charles Nasif and T. W. Ganus. 





BOOTH F-11 
DROP-IN UNIT, SEPARATE MILK, ICE COMPART: 
MENTS FEATURE BULK COOLER 


A 150-gallon-capacity glass door, bulk-cooler demonstrator will 
get the spotlight in the Wilson Refrigeration, Inc.’s booth. Three othet 
models, a scale model bulk cooler, and a drop-in refrigeration unit 
in operation will also be shown. 


An ice-bank-type bulk milk cooler by Wilson is available if 
100- to 700-gallon capacities. Drop-in refrigeration units are used. 


The milk and ice compartments are separate. Consequently, the milk 


cannot freeze, the tank cannot be distorted because of ice build-up 
All mechanical parts are serviced without disturbing calibration. 
In attendance at the booth will be: Jack Wilson, H. E. Wickham, H. R. Shop 
Cul awar 


vere Py J. R. Alvarez, Howard Small, Gordon Massey, Charles Dorsey, James Redclift, Ja 
=e Brennan, and Frank Patterson. 
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ON DISPLAY 


AND OPERATING FOR YOUR INSPECTION 








The Newest 
* CIRCULATING CLEANING EQUIPMENT for 


* Transportation tanks 
* Processing vats 


Processors 


* Soaker Bottle Washer (Jug) 


* Pressure Bottle Washer 
* Compensating Impeller Pumps 


* Case and Box Washers 


* Storage tanks 
* Equipment parts 
* Sanitary fittings and tubing 


A NEW SOAKER-TYPE BOTTLE WASHER 


THE WASHER YOU'VE BEEN ASKING FOR 


~ GIRTON ENTIRE LINE OF MODERN DAIRY EQUIPMENT 


* Sanitary Pipe Cleaning 
Equipment 


* Ice Cream Mold Washers 
* Sanitary Pipe Racks 


* Soaker Bottle Washer (2-qt.) 


* Sanitary Work Tables 
* Wash Tanks 


* Farm Cooling Tanks 


MAKE A NOTE NOW IN YOUR DAIRY SHOW ITINERARY — 


FIRST STOP, BOOTH H-14 


GIRTON MANUFACTURING CO. 
































STAIRS TO 


STREET LEvEL 
























BOARDWALK 


ENTRANCE 


















































BOOTH 204 
IMPROVED SAMPLE CABINET, AUXILIARY 


GAS ENGINE, SPARK NEW PICK-UP TANKER 


An insulated and hinged sample cabinet, mounted in the upper 
corner of the pump compartment is one of the valuable features on 
the latest Damrow Pick-Up Tank for bulk milk. During normal 
operations the cabinet is locked into position, but it can be rotated 
90 degrees on its hinges for easy cleaning all around or it can be 
removed from the rear compartment, if desired. 

Another feature is an auxiliary gasoline engine for emergency 
use, mounted in a separate fender cabinet at the rear for connee- 
tion to the pump shaft inside the motor compartment. 


Other items to be shown at the Exposition by the Damrow Com- 
pany are: 2,000-gallon storage tank, 300-gallon “Spray Film” Cot- 


Washer, installation pictures of Damrow equipment, Automatic 
Cover releaser for milk cans, and improved Babcock Test Shaker, 
Representing the company at the booth will be: Peter P. Weidenbruch, presi- 


dent; Melvin P. Bastian, N. J. Peters, N. J. Hanchild, Glenn A. Denker, Henry Fel- 
lenz, Arthur E. Damrow, Benjamin Majeska, Henry Rose, and Stephen Masarik. 








BOOTH H-8 
LOW WEIGHT, QUICK PULL-DOWN MAKE 
NEW TRUCK COOLING UNITS STAND OUT 


A continuous truck refrigeration system weighing only 410 
pounds, with a fast pull-down and automatic frost prevention will 
be displayed by the Kold-Hold Division of the Tranter Manufactur- 
ing Co. It consists of a mechanical power train deriving its power 
from the engine crankshaft pulley through an electric clutch, a flex- 
ible shaft for transferring power to the Kold-Hold condenser unit, 
and a Turbo-Jet blower that uses its entire coil surface as an effective 
cooling area. It can be used with the standard Kold-Hold truck 
plates as well as the Turbo-Jet blower. 


A second arrangement featuring the use of a constant-speed 
hydraulic system as its basic power unit will also be shown. This 
system eliminates auxiliary engines or batteries for power and has 
cut weight while increasing capacity of the system. 

At the Tranter booth will be: J. R. Tranter, president; H. E. Guyselman, Mrs. 
Lee S. Worthington, S. J. Stowell, J. M. Fitzgerald, Dan Pillow, Fred Smith, Leo J. 


Freitas, A. J. Nelson, F. R. Schroeder, Jr., M. H. Gwynn, H. C. Hoover, Lewis D. 
Bradshaw, and O. C. Yates. 








SEE THE BLAW-KNOX 


INSTANTIZER 


AT THE DAIRY EXPOSITION 






wane AIRY E PMENT DIVISION 
wm =| BLAW-KNOX CO. Oe ee AINNESOTA 


MORA, MINNESOTA 
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don't 
forget to 
drop by 
our 
Atlantic 
City 
booth 411 


) INCORPORATED 
GENERAL OFFICES: DEPARTMENT B-3 + 5250 BROOKPARK ROAD + CLEVELAND 29, OHIO 


PACKAGING SPECIALISTS FOR Gjom Pr MILK CONTAINERS AND ICE CREAM CARTONS 
YOUR PERSONAL MILK CONTAINER 
























Our CURVES 


keep your measurements 


ACCURATELY! 












& 
There are no flat sur- 


GET YOUR 
MONEY’S 

WORTH 
YEAR AFTER 


faces to buckle or distort... the 
Steinhorst curves insure accurate 
milk measurements so you will 
be paid for all your milk produc- 
tion at all times. You may pay a 
little more for a Steinhorst Bulk 
Cooler because it costs more to 
produce ... but it brings you 
worth-while returns ! 


DIRECT EXPANSION 
SELF-CONTAINED COOLER 


Available in 150, 200, 300 and 
400 gal. sizes Frees 


é 


Also available for Remote Unit 
installation in 150 te 1000 gallon 


. Eireann 
COOLERS 


WRITE 
FOR DETAILS! 





EMIL STEINHORST & SONS, Inc. 
DEPT. 10-A @ UTICA 3, NEW YORK 


Scuce 1908! 
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BOOTH 211 


Machine Washes Them 
All, From Half-pints to 
Half-gallons 


A washer that handles the ful} 
range of bottles from rectangular 
half-gallons to tall half-pints, cen. 
tering them for thorough cleaning, 
will be displayed by the Archie 
Ladewig Company. Called Model 
701, the eight-wide washer is dis. 
tinguished by the new Ladewig 
“Deep Well” Universal Pockets. 


In attendance at the booth will be: 





Archie Ladewig, president; Frank Kern, | 


George Soelch, Glenn 
Oakes, and Russell Rose. 


Ladewig, R. E. 


BOOTH 1023 
Air Agitation Gets to the 


Bottom of Tanks 


Centrifugal pumps and _ non- 
lubricated air compressors for milk 
agitation will hold the center of 
the stage in the 
booth. 
characteristics of the air agitator is 


Ingersoll-Rand 
Among the outstanding 


its ability to operate without lubri- 
cation. Another important charac- 
teristic is the agitation it provides 
right down to the bottom of the 
tank. 

In attendance at the Ingersoll-Rand 
booth will be: S. S$. Orben, J. M. Wells, 
T. Bosshard, W. J. Kearns, S. B. Wolfe, Jr., 
R. T. Dare, W. P. Van Eps, Jr., R. J. O’Don- 


nell, B. P. Gilmore, J. M. Burns, F. J. 
Claussen, P. R. Griffin, T. Lavin. 


BOOTH 1062 


Revolutionary New 
Cleaning System 


A working scale model of a new 
system for increasing dairy plant 
cleaning efficiency and safety with 
less labor will be exhibited by the 
Wyandotte Chemicals Corporation. 


Information concerning this de- 
velopment and the complete line 
of Wyandotte specialized cleaning 
and bottle washing materials, acid- 
ity standardizers, products for dairy 
farms, can washers, sanitizers and 
circulation 
cleaners 


detergent sanitizers, 


cleaners and equipment 


will also be available. 


In attendance at the booth will be: 
Ford Ballantyne, Jr., vice-president ond 
general manager of the J. B. Ford Divi- 
sion; F. M. King, F. H. Tholen, Frank Ar 
royo, D. E. Anderson, R. W. Haberl, Lee 
Minor, and Gail Smith. 
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t provides | 
- of the | Featuring 
The famous KUSEL Tender Heat SPRAY VAT 
eo with exclusive ""M" Channel Flow Control and 
yy reinforced bottom construction. No need to 
com <a drain circulating water when vat is empty. 
+ 1008 KUSEL Model DL FORKER and AGITATOR ? 
Full-skirted protective housing around all mov- PADDLE ARRANGEMENTS for 
New ing parts for utmost sanitation. Powerful com- POPCORN (LARGE) STYLE CURD 
fem pact drive unit up to 14 speeds. Vat-supported 
rr "'Center-Poised" end supports. 


airy plant 
safety with Sz, P 

ted by the ; LEE Bulletin. oa 
orporation. 
ase Engineered and Manufactured by 
g this de- 


nplete line KUSEL DAIRY EQUIPMENT co. 
d cleaning Dept. A . Watertown, Wisconsin 
rials, acid- 
ts for dairy 
itizers and 









FOR COUNTRY STYLE 
Sold by KUSEL and LEADING DISTRIBUTORS (SMALL) CURD 




















rculation as 
it cleaners 
KUSEL Zig-Zag Flo PLATE HEAT EXCHANG- 
oth will be: ER featuring the KUSEL Zig-Zag Flo PLATE — 
or = MOST EFFICIENT — EASIEST to CLEAN — 
» onan NO LOOSE GASKETS. Send for Bulletin. 
ee: | Booth G-4, Dairy Industries Exposition 
Ik Review | October, 1956 111 








BOOTH 414 


THEURER OFFERS REFRIGERATED RETAIL 
TRUCK BODY 

A retail milk delivery truck body will be featured by the | 

Theurer Wagon Works, Inc. It is insulated and available on mog | 


mee 


flat-face cowl chassis with sit or stand drive. The unit is also ayajl. | 
able with mechanical refrigeration and various bulkhead dog, | 
arrangements. 


In attendance at the booth will be John Theurer, Jr., and Robert O. Hagman 





iy 


|) 6 eee 


BOOTH 16 
INDUSTRY TO GET FIRST GLIMPSE OF 
120-TON CAPACITY CONDENSER 


To be shown publicly for the first time is a Sectional Aeropass | 
Condenser featuring an actual machine of 120-tons capacity with | 
ammonia refrigeration. This condenser has never been shown before | 
in any industrial exhibition. 

Its maker, the Niagara Blower Company, will also display new 
models of “No Frost” coolers and concentrators which provide 
capacity increases with compact equipment. 

In attendance at the Niagara display booth will be: president Paul H. Schoep- 
flin, W. L. Offenhamer, M. H. Olstad, R. O. Knight, O. F. Gilliam, L. Holt, H. F. 
Lowe, R. M. Magner, J. A. E. Steen, B. M. Barnitz, N. B. Ward, N. L. Baker, A. § 


Leonard, |. F. Delehanty, A. C. Kniseley, E. H. Crawley, J. E. Douglas, E. M 
Thompson, R. F. Neely, and L. H. Rood. 





BOOTH M-16 


LIGHT-WEIGHT BODY USES PLASTICS, 
FREON REFRIGERATION 


A fibreglas-reinforced body that is said to eliminate rust and 





corrosion will be introduced by the Montpelier Manufacturing Com- 
pany. The light-weight truck body is set on a one-ton chassis and 
equipped with a freon-refrigerated load compartment with a spe 
cial ice cream cabinet. The body is dent-proof and has a high insula- 
tion value. 


In attendance at the booth will be: H. A. Schwartz, J. C. Rundell, R. ¢. 
Kunkle, and C. C. Owen. 





BOOTH W-34 
ONE LID FITS THREE DIFFERENT 
CONTAINER SIZES 


The Continental Can Company will feature its eight-, 12, 
and 16-ounce “Space Maker” containers for cottage cheese, sou! 
cream, and other dairy products. In conjunction with the container, 
the “Flavor Saver” metal lid, the paper coverall and plastic cover 
all lids will be shown. Noteworthy about these lids is the fact that 
one size lid fits all three-size containers. 

Salient sales points to study are: product protection, storage 
space conservation and attractiveness of appearance. 

In attendance at the booth will be: E. R. Van Meter, W. J. Simons, F. w.) 
Leswing, M. S. Roll, M. W. Ashby, M. C. Alex, T. P. McGlynn, C. L. Shmock, R. K. 
Harley, R. A. Oliva, R. S. Long, W. H. Harper, S. R. Panter, and R. N. Burchinol. 
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UNITED PRODUCED THE FIRST 


Organized in 1909 to manufacture welded wire products, 
United introduced the first welded wire case in 1926. 
Backed by years of experience in the production of 
welded wire goods of all kinds, United’s new case met 
with immediate acceptance. Today millions of cases are 
in service with a long record of satisfactory field per- 
formance. Demand for United Cases increases each year 


and two plants in Battle Creek and one at Wilkes Barre 


See Soot 507 


NEW CASES — NEW FINISHES 
DAIRY INDUSTRIES EXPOSITION 


ATLANTIC CITY 
Oct. 29 — Nov. 3 


October, 1956 





IN THE LIMELIGHT 
AT THE DAIRY 
EXPOSITION 


UNIT 


CASES Buch foo 
AUTOMATION 


Tremendous 





interest in automatic casers, stackers, and 
conveyor systems for mechanical handling of milk. will 
be shared equally by United Cases at the coming Dairy 
Exposition. Because of the forward thinking of United 
Steel & Wire Co., new cases that meet the requirements 
of these new machines are on the production lines and 
in the field under actual operating conditions. These 
new cases measure up to the needs for practical, sturdy, 


low cost cases to meet the challenge of automation. 


WELDED WIRE DAIRY CASE 


meet production schedules that call for more than a case 
a minute around the clock, 365 days a year. In addition, 
United is a leading producer of welded wire products in 
many other fields. These years of experience in wire goods 


engineering and production “know how”, which 


far ex- 
ceeds that of other dairy case manufacturers, can mean 
time and money saved for dairymen crossing “Frontiers 


for Profit” with new “Methods and Machines” 


Wital STEEL AND WIRE CO. 


137 FONDA AVE., BATTLE CREEK, MICH. 
Branch Plant: Wilkes-Barre, Pa. 
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BOOTH 503 
HEALTH DEPARTMENTS WILL OK THIS FARM 
PICK-UP TANK TRUCK 


The Portersville Stainless Equipment Corporation’s 1,800-gallop 
farm pick-up truck tank meets the requirements of health depart. 





ments everywhere. It will be one of the items on display. Another 
featured item at the Portersville booth will be the company’s 4,000. | 
gallon storage tank with stainless steel front head custom built to 
fit any plant. 


In attendance at the booth will be: Marvel J. Heinsohn, James Raeburn, F. W. 
Freitag, Francis Dufford, and J. E. Goodman. 


















BOOTH 51 
REFRIGERATED DISPLAY CASES FOR SCHOOLS 
AND RESTAURANTS 


Refrigerated display cases, with both stainless steel and _ plastic 
tops get the big play at S. & S. Products booth. The cabinets find a 
wide use in restaurants, schools, self-service cafeterias and institutions. 
With big increases expected in the use of milk in the schools owing 


to the expanded school milk program these cabinets will come in | 


for considerable attention. 
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In attendance at the booth will be: F. L. Kelly, president; Burrell Biddinger, | 


E. H. Ohler, George M. O’Neil, and Stanley C. Bell. 













BOOTH 1032 
BULK MILK PICK-UP TANKER WITH 
STEEL JACKET 


Main item on display by the Stainless & Steel Products Com- 
pany will be a stainless steel jacketed bulk milk pick-up truck tank 
with as many of the accessory features as possible to show the com- 
plete design and fabrication features of the Certified tank. 

Important features in the rear end cabinet include reel for 
extension wire, rack for plastic hose, carrying tube holder for sample 
dipper, and a built-in light that illuminates the cabinet. Nice idea. 


At th booth will be: W. F. Casey, president; Mike Hughes, vice-president; 
A. A. Zapf, and C. J. Eilers. 
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SELL 2 °OR LESS THAN ED 


COUPLE QUART CARTONS 
into easy-to-carry half gallons! Plas- 
tic TWO-TOTERS snap on quick, hold 
tight and remove easily from Canco 
or Pure-pak cartons. Re-usable! 








For free sample and price list write to: 


MAYFAIR PRODUCTS 


Post Office Box 87 Torrance California 
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Dairy Industries Exposition 
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th depart- promote 
Another 
‘y's 4,000. Dairy Product Sales 
n built to | Bottled milk becomes “so easy 
and safe to carry” 
eburn, F. W. 
ond choin drag, minimizes friction, prevents STOC K Ss i Zz ES 
SS 
chain wear, No. Packed | Shipping Wt. 
& to Corton | Per Carton 
TROUBLE-FREE and ECONOMICAL 4 Sq. Qvert setts =| 10 | 7 we 
H 51 ' Highly concentrated, no foaming, more slip 
-HOOLS per drop—more lubrication per pound. 6 Sq. Quart Bottles 6 6 Ibs. 
SPECIAL COMPOUNDED FOR DAIRY SERVICE MHONT WEIONT | 8S | 8 Sa Quon Botte 6 |7% ths. 
STURDY 
ind _ plastic Highly Grycorinized for perfect tubrtention, Non greasy, ALL WELDED aR 4 Rd. Quort Bottles 10 8 ibs. 
nets find a water soluble, sanitary, cleans chains. xX Y CONVENIENT aalae en ton " “yn 
aa 7 a HANDY - iq. or 5 5 titles s. 
nstituatioms, HAYNES ‘SO LUBRICANT (drip or trough service) for wary EASY TO CARRY 
ools owing | type chain conveyor in dairy and bottling plants. Use ” RUST PROOF 4-a SR} 4 Sq. or Rd. % Gal. Bottles) 6 | 7% Ibs. 
ll come in for economy and complete satisfaction. Haynes Drip Lubricator (SPECIAL BRIGHT ALUMINUM 
available at low cost. COATED Finisw) 2-20} 2 Oblong % Gal. Bottles 10 7 Ibs. 
ae ; ATTRACTIVE 
all Biddinger, ORDER FROM YOUR JOBBER 4-%O| 4 Oblong % Gal. Bottles 6 |7% Ibs. 




















THE HAYNES MANUFACTURING C0. 


709 WOODLAND AVENUE CLEVELAND, OHIO 


























Jucts Com-| “FORM-FIT’” WIDE FLANGE -= MOLDED TO 
truck tank) UGS STANDARD BEVEL “* PRECISION STANDARDS 
w the com- 
nk. 
: >. 
Je reel for i. 


for sample DESIGNED TO 


Nice ide, SS sar weTO U.S.P. LIQUID PETROLATUM SPRAY 


GLOSSY SURFACE O.S.P. UNITED STATES PHARMACEUTICAL STANDARDS 






vice-president; | 


SANITARY — PURE This Gine Mist-like HAYNES-SPRAY 
| )LOW COST. ..RE-USABLE ODORLESS—TASTELESS —shauld de used to labnicae 
: NON-TOXIC SANITARY VALVES 
HOMOGENIZER PISTONS — RINGS 
———— | ) LEAK-PREVENTING CONTAINS NO ANIMAL OR VEGETABLE a SEALS & PARTS 
° — FATS. ABSOLUTELY NEUTRAL. WILL CAPPER SLIDES & PARTS 
NEOPRENE GASKET for Sanitary Fittings | jor ten ranci>— contaminate GUASS. & PAPER FILLING 





( 22) OR TAINT WHEN IN CONTACT WITH . MACHINE PARTS 
Check se SNAP) duantager)| ‘oor rmonucrs watt ues cool cone 
NAP ITE A THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
THE MILK ORDINANCE AND CODE RECOMMENDED 
BY THE U.S. PUBLIC HEALTH SERVICE - - - - 
The Haynes-Spray eliminates the danger of con- 


tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 


Tight joints, no leaks, no shrinkage Time-saving, easy to assemble 


Sanitary, unaffected by heat or fats Selif-contoring 


No sticking to fittings 
Non-porous, no seams or crevices 

Eliminate line blocks 
Oderless, polished surfaces, easily cleaned Help overcome line vibrations 


Withstand sterilization Long life, use over and over use of the finger method may entirely destroy 


previous bactericidal treatment of equipment 


THE wna THIN FILM LUBRI THE HAYNES MANUFACTURING C0. 


Available for 1”, 1%", 2%, 24%” and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 











THE HAYNES MANUFACTURING CO. Cams ORES OFAPPUCATONS 799 Woodland Avenue - Cleveland 15, Ohio 
709 Woodland Avenue ° Cleveland 15, fe) itis) £ PACKED 6-12 or. CANS PER CARTONS ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY-BASKETS 
SHIPPING WEIGHT —7 LBS * SMAP-TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUGRICANT 
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BOOTH 1045 


MOISTURE-PROOF PLASTIC EFFECTIVE 
INSULATION MATERIAL 

Zero 

insulating material of one mil aluminum foil lam 


inated on each side with one-half mil of Du Pont’s 
Myler Polyester Film, resulting in a permanent vapoi 


Alumiseal Perm Vapor Barrier is an 


barrier as flexible and workable as a film and as 
strong and durable as a sheet of metal. According 
to the manufacturer, it reduces moisture permeability 
to practically zero. 


This is one of the products that will be on dis 
play by the C. T. Hogan & Company, Inc. Other 
products on display will be: Zero Perm Board, 
Alumiseal reflective insulation, Alumisatin finish for 
refrigerated spaces, rubbatex cellular rubber insula 


tion and Palco wool insulation. 


On hand at the booth will be: Malcolm W. Hughes, 
James G. MacCormack, Chester Baum, and James Golden. 


BOOTH 1025 


MECHANICALLY REFRIGERATED MILK 
HOLD-OVER CABINET FOR TRUCKS 


Cabinets designed for the home delivery of ice 
cream and frozen products plus a new, mechanically 
refrigerated milk hold-over cabinet will be the two 
major items featured by the Kari-Kold Company. 


An upright, front-opening cabinet will be the Num 
ber One Boy in the Kari-Kold display. 


The general line of cabinets shown will include 
models designed for specific makes of trucks as well 
as cabinets built for all trucks. 

Present at the booth will be: Mr. and Mrs. G. R. Lorch, 


Glenn G. Lorch, Mr. and Mrs. Sam Johnson, Roy Stout, and 
Hal Beumer. 


BOOTH 21 


HEATING ELEMENT KEEPS COLD 
STORAGE DOOR FROM FREEZING 
TO FRAME 


“Frostop,” the heating element that prevents 
cold storage doors from freezing to the frame will 
be the highlight of the Jamison Cold Storage Door 
Company exhibit. Using the Frostop will be a deep- 
tunnel package-passing door unit with metal clad- 
ding and rubber strip curtains. 


Another item to be shown by the company is 
the “Lo-Temp” door emphasizing a construction 
feature called “Vap-R-Tyt,” having soldered seams 
and sealed penetrating bolts. This display will have 
plastic cut-out sections allowing the viewer to see 
how the “Vap-R-Tyt” features are built into the 
doors. 

In attendance at the booth will be: J. V. Jamison, III, 


president; D. K. Mims, F. Odend’hal, P. J. Duffy, M. M. Cris- 
man, D. Smurl, F. C. Wiebel, E. F. Johnson, and John W. Parker. 


REDUCE PAPER CARTON DAMAGE 
with LANGER wire CASES! 


Your Name 

on Personalized 
Nameplate 
FREE. 


CONTINUOUS 3/16” WIRE IS SAFER! 
is continuous from one side to another. 


Extra-large wire 
Side wires 
flanged outward and welded to under side of top frame 
for easier packing. Floor absolutely flush. 

NEW BUMPER BARS ARE STRONGER! Exclusive 
Langer design prevents conveyor crawl-ups and end 
jamming. Corner welding makes cases shock-resistant. 
Eliminates broken welds and bent wires that damage 
paper cartons. 


ROUND STEEL WIRE IS SANITARY! 
Langer Wire Cases are hot-dip 
galvanized, corrosion- 

resistant. Will not catch 

dust or dirt. 
built, yet light-weight. 


Strong- 


Economically priced. 
Thousands now in use 
by leading dairies. 


Write for Complete Details and Prices 


LANGER MANUFACTURING CO., Dept. AM, Cedar Rapids, lowa 
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‘Why Pfaudler rectangulars clean with ease 


| As you can see from the template the engineer 
is holding, the corners are gently rounded in 
Pfaudler rectangular stainless steel milk stor- 
age tanks to make cleaning easy. (See inset.) 
Not only that, every weld is ground and 
polished to blend with the entire inner tank area. 
Just as much engineering and fabricating 
care goes into the basic tank structure, too. 
Rugged re-enforcement with 6” floor girders and 
2” I-beam side supports, self-draining “Stream- 
flo” agitation are some of the other highlights 


Milk storage tanks by 
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of Pfaudler tank engineering. 

It is this attention to details that has sold 
more Pfaudler milk storage tanks than any 
other make. 

Lower your cleaning costs while getting the 
best value. For full details, see your dairy equip- 
ment jobber, or write us. West of the Rockies 
write or call Pfaudler Sales Co., 1325 Howard 
Street, San Francisco 3, California or 2000 S.E. 
Madison, Portland, Oregon. 





Some of the outstanding features of Pfaudler stainless steel rectangular 
tanks include the fully insulated manhole door that removes in ten seconds; 
leakproof plug type valve; new inlet fitting; non-churning “Stream-fio” 
agitation with low-cost replaceable nylon rotary seal; easy-to-read dial 
thermometer. For complete details, ask for Bulletin 922. 


are used in more dairies than any other make! 


THE PFAUDLER CO., ROCHESTER 3, N. Y. 
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BOOTH 82 
VENDER OFFERS BULK MILK ADVANTAGES 
TO DEALER 


The Cup-O-Matic bulk milk vender dispenses milk from bulk | 
can into paper cups. Paper cups are easily disposable. Attraction | 
of the Cup-O-Matic to the dealer, says the manufacturer, lies in the | 
dealer's ability to take advantage of a bulk milk operation. This 
equipment will be shown by Food Engineering Corp. 


In attendance at the booth will be: Karel Schwarzkopf, J. Walter Hunsinger, 
James D. Kelly, Harry A. Loebel, and D. W. Brous. 





BOOTH 1043 
TILE COMBINES FINISH AND STRENGTH 
A ceramic-glazed facing tile known as Vitritile, designed for use | 
in interior load-bearing walls, facings, partitions, veneers and wains- 





cots, will get top billing at the Natco Corporation display. Combining | 
a finished and structural unit in one operation, the tiles are sanitary 
and require little maintenance except for cleaning with soap and water. 
The Natco Coporation, makers of Vitritile, will also display its 
Uniwall structural tile, unglazed facing tile, and standard Norman 
and Roman Brick and glazed brick. 
In attendance at the booth will be: J. F. Huston, Sr., J. F. Huston, Jr., K. H | 


Potts, A. E. Newby, E. F. Wanner, H. F. Toner, J. J. Bongart, C. H. Blackley, 
E. H. Kratsch, J. C. Jenkins, T. C. O’Marra, J. Fetzer. 





BOOTH W-49 
MAGNESIUM AND PLASTIC TRUCK BODY 
EASES WEIGHT PROBLEM 


Built principally of magnesium and fibreglas reinforced plastic, 
a new 10-foot “Weight Saver” Merchandiser truck body by Boyer- 
town Auto Body Works will be on display at the exposition. Used 
in the body is a special magnesium plastic styled with attractive ribs 
and soft contours. 





In addition to the magnesium body, Boyertown will display 
the Model SN-7 Panel Delivery Body refrigerated by York continv- 
ous-operating system and the Model MD-12 refrigerated merchan- 
diser, refrigerated with hold-over plates and compressor. 

In attendance at the booth will be: Paul R. Hafer, president; Lloyd B. rn 
Sterling W. Keller, Jesse Enoch, William Y. Fleck, George Moore, Robert Fleming, | 
Ed Lawrence, Tom Gottshall, Bernie Yeager, Roy Stoutenburgh, C. W. McGriff, | 


Stuart Kneen, Robert Berg, Jack Donaldson, Han Taenzler, Paul Youse, Nelson 
Brensinger, and Melvin Schultz. 








IMPROVE YOUR PRODUCT 
INCREASE YIELD 

SAVE LABOR, STEAM AND POWER 
Rea. U.S. Pat. Office =» PROTECT YOUR EQUIPMENT 


. with the pH Robotrol system of automatic and continuous acid neutralization. This 
Proven, modern electronic equipment used in numerous Butter processing operations now 
finds new and startling advantages in Buttermilk drying operations. Improvements in product, 
keeping quality and yield, plus savings in labor, steam and power and protection of your 
equipment from acid erosion can pay for your installation in a short time. pH Robotrol can 
be easily placed in your processing system for dry milk, butter, milk sugar and other 
products. Write for complete information on the savings and improvements that can be made 
in your products in your plant. 





A typical electronic pH controller adapted to 
Buttermilk Drying Operation 


pH ROBOTROL CO. LTD., = 5235 w. take st, chicago 44, ILL 
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F reshness” and “Shelf-life” are today’s key words 
in processed cheese sales. With durable, crystal-clear 
Cellothene your cheese package is an eye-stopping, sparkling 
showcase with production-fresh flavor sealed in. Longer 
shelf-life is guaranteed—shrinkage reduced to a minimum. 
Cellothene combines in one single film the clarity 
and ——— of Cellophane with the toughness and heat- 
sealing properties of Polyethylene for maximum product 


protection inside and out. 
Cal othen 
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= mation on cheese packaging with 
th P P — Cellothene. 
¢ extruded film laminate of cellophane/polyethylene = C Plesse have representative call 
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alt] .Y' Mete)-jfe)-y- wale). jms COMPANY NAME 
Division of Chester Packaging Products Corp — ADDRESS. 
684 Nepperhan Avenue Yonkers 2, New York = 
— CITY STATE 
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BOOTH C-10 
MACHINE PRINTS, WRAPS 3,600 QUARTER. 
POUNDS OF BUTTER PER HOUR 

A butter printer and wrapper with a capacity of 3,600 quarte 
pounds per hour will be shown by the J. A. Gosselin Company, Ltd, 
The machine can be changed in a few minutes to mold senthl 


and half-pounds and single wraps or double wraps in one operation,| 


Also to be shown is the stainless steel Gosselin Churn with q 
capacity of 2,000 pounds. It is equipped with water-cooled vanes} 


and has a tray on wheels for quick dumping. 


On hand to discuss the company’s products at its booth will be: R. Bernard, 
G. P. Lemay, R. L. Patterson, H. Blanchet, and E. Lettre. 





* 


ost eSaese si 





sulated and refrigerated vehicles. 
body design of the 100%-inch wheelbase and Model 41 is a new 


Others to be shown are Model 374 with a 
and Model 214 with a 127!-inch wheelbase. 


BOOTH 2 
TWO NEW REFRIGERATED, INSULATED TRUCKS 


IN DIVCO DISPLAY 


The Diveo Corporation will introduce two completely new in- 


12-foot wholesale unit. 


In attendance at the booth will be: G. E. Muma, president; R. H. Sjoberg, 
F. J. Messing, H. V. Hedeen, W. R. Chapman, G. F. Gunn, A. K. Evans, J. L. Pierce, 
F. Curran, J. E. Dee. 


Model 114 is a new squared-up 


115-inch wheelbas 





BOOTH A-13 
ANTI-CORROSION DEMONSTRATION, 
SPRAY CLEANING SYSTEM FOR 
PICK-UP TANKERS, DIVERSEY 
FEATURES 


How to prevent corrosion of stainless steel 
equipment because of bactericides will be the subject 
of an intriguing demonstration at the Diversey Com- 
pany booth. A second demonstration which is in 
the nature of a frontal attack on damaging scale 
in bottle washers also holds promise of good enter- 
tainment and interesting information. 


Cleaning bulk tanks on the farm using the 
Diversol paste method will be demonstrated and 
discussed. This is a fast procedure that both cleans 
and disinfects. A spray system, designed for bulk 
pick-up trucks, which also cleans and disinfects 
will be on the floor. 

In attendance at the booth will be: H. W. Kocks, L. Shere, 


W. E. Noyes, B. B. Button, C. R. Reid, C. A. Abele, J. Butler, Jr., 
and E. M. Petrie. 


BOOTH H-10 


DUMPER KEEPS MILK CLEAN AS IT 
EMPTIES RETURNED CARTONS 


A machine that automatically opens and slices 
returned milk containers in such a way that the 
returned milk does not come in contact with any 
of the outside areas of the container, will be in the 
center ring of the Wisner Manufacturing Company 
exhibit. The machine, called the Wisner Paper Con- 
tainer Dumper and Crusher, disposes of containers 
by crushing them so that they take up a minimum 
of storage space. 


Other items to be shown are: Model S combina- 
tion milk bottle washer, with 100-bottle-per-minute 
capacity, a Model UB Continental milk bottle 
washer with a capacity of 48 two-quart bottles per 
minute, a York HTST plate pasteurizer and heat 
exchanger, and other Wisner products. 

At the booth will be: R. D. Britton, president; D. lL. 


Albee, J. W. Wayne, R. J. May, H. E. Barron, F. Malatesta, 
M. Erhardt, P. E. Demnitz, E. Baroska, and F. J. Conway. 
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BOOTH E-5 
20 CASES A MINUTE HANDLED BY STACKER 


A milk case stacker that can handle 20 cases per minute will 
be the feature of the Baker Box Company at the show. Simply de- 
signed, the stacker is equipped with positive safety features to 
There is 


deliver maximum production with low maintenance costs. 
one model for glass and another for paper containers. 


Present at the booth will be: Frank McDermott, Paul E. Hayes, and James S. 


Mulroy. 





BOOTH C-1 


HEAVY PRODUCTS HEAT EXCHANGER WILL 


MAKE DEBUT 


A Heavy Products Heat Exchanger will be displayed for the 
first time by the Creamery Package Manufacturing Company at the 


exposition. 


Stressing the Creamery Package sales story, “The Extra Benefits 
of CP Equipment,” the booth will feature a complete Vac-Heat 
Product Treating Process, the latest in CP Homogenizers, the revolu- 
tioary new CP MilKeeper bulk farm cooling tank, a CP No. 100 
Bottle Filler for rectangular two-quart operation, a Bantam Jug bottle 


washer, a CP Miulti-Process tank with 


tary centrifugal pumps, and a 10-cylinder Type “K” ammonia booster. 

CP will also show the newest additions to the Crescent Plate 
Heat Exchanger line, the CP Bantam plate cooler and stainless steel 
Continuous Ice Cream freezers. A moving display of CP Materials 


Handling equipment will also be shown. 


a dry ingredients hopper 
attached, the CP Mix’N Flavor blender, several stainless steel sani- 











Representing the company at the booth will be: F. G. Jones, R. D. Bell, 
J. L. Brazee, L. Buehler, W. C. Flavin, L. T. Gustafson, G. N. Haxton, F. B. Hohen- 
horst, H. J. Kerr, E. B. Lehrack, H. L. Mitten, L. M. Mommsen, M. P. Monson, H. W. 
Nellist, G. W. Putnam, D. C. Rochen, O. F. Stauder, W. F. Tilley, R. J. Wade, A. H. 


Wakeman, G. E. Wallis, J. Zack 





BOOTH B-14 
CASES WITH STEEL CORNERS 


Cases for glass bottles with suspended bottom 
grid construction and with 16-gauge steel corners 
as standard construction are offered by the Cumber- 
land Case Company. 


The Cumberland “Made-O-Wire” cases are the 
successors to Cumberland’s Bound-O-Steel. cases. 


In attendance at the booth will be: R. M. Yankee, W. W. 
Robinson, Sr., D. R. Swingle, W. W. Robinson, Jr., W. R. 
Dyson, E. T. Halford, Jack Hoover, L. W. Marino, Fred Seyfried, 
Jack L. Wilkinson, B. F. Hall, and Marvin A. Griffin. 


BOOTH C-17 


BIG EQUIPMENT FOR A BIG 
INDUSTRY 


The laws of physics and economics as they apply 


to the dairy industry will be expressed in the vacuum 
pan and milk heater exhibited by Arthur Harris & 
Co. Heat, air pressure, flavor, volume and the need 


October, 1956 


to convert a perishable product into a storable one 
are the basic realities behind the 42-inch vacuum 
pan and the tubular milk heater the company will 
have on the floor. 


In attendance at the booth will be: A. J. Harris, president; 
A. W. B , chief engi r, and Fraser Scholes. 





BOOTH W-19A 


GET ACQUAINTED WITH STAINLESS 


STEEL AT ALLEGHENY LUDLUM 

Allegheny Ludlum Steel Corporation will, quite 
naturally, talk about steel through its exhibit. The 
display will be educational in an effort to create a 
better understanding and appreciation of the metal 
that is so important as a surface with which milk 
products can come in contact without impairing 
their delicate flavor. 

In attendance at the booth will be: W. B. Pierce, vice- 
president in charge of sales; W. J. Adamson, C. B. Templeton, 


F. P. Norris, C. R. Mitchell, G. C. Kiefer, E. C. Tynan, L. F. 
Lippert, and C. W. Green. 

















BOOTH 1605 


ALL-ALUMINUM TRUCK BODY WITH “Q” TYPE | 


INSULATION 


A 1,200-gallon Ice Cream Body on a drop frame chassis will 


hold the center ring in the Hackney Brothers Body Company display, | 
The body is of all aluminum construction and has the new “Q” type | 
insulation on the roof. It is mechanically refrigerated. 


Hackney will also show a 12-foot wholesale milk truck body 
with an over-the-road refrigeration system and a 65-case retail milk 
delivery body on a cut-frame chassis. 


In attendance at the booth will be: T. J. Hackney, Jr., Robert H. Hackney, | 
J. D. Titchener, J. C. Kelley, Jr., J. R. McLendon, Jr., J. Frank Cannon, Barr Cannon, | 


and J. R. Brunt, Jr. 





BOOTH W-11 


DE LAVAL TO INTRODUCE DISC WASHER, 
CAN-FILLING VALVE 


Formal introduction of two new machines manufactured by 
the De Laval Separator Company will take place at the show. The 
two items are the Speedway Disc Washer and a can-filling valve 
called the “Foam-Master.” 


The disc washer will get separator or clarifier discs clean in | 


30 minutes or less. Disc stacks need not be disassembled to be 
cleaned in the disc washer. This reduction in handling decreases 
the amount of time and labor required for the cleaning process. 
It also minimizes the possibility of damage to the discs. 


With the “Foam Master” can-filling valve, a 40-quart can can 
be filled with milk in 20 seconds — without foaming, without prod- 
uct waste. The device handles whole milk, skim milk and cream. 


Also to be displayed for the first time will be the De Laval 
“Vacu-Therm” Pasteurizer, as well as the more familiar De Laval 
items such as bulk coolers, separators, clarifiers, standardizing- 
clarifiers, and tri-process machines. 


In attendance at the booth will be: G. A. Houran, K. Pistorius, P. Teal, and 
other members of the De Laval engineering and sales staffs. 





BOOTH N-2 BOOTH L-8 
LIBERTY GLASS OFFERS AN ANSWER COMPANY TO SHOW ADVANTAGES 
TO A QUESTION 


OF ALUMINUM CAPS AND 


| 


It comes out of the cow, goes into the storage CLOSURES 


tanks, flows through the processing lines and arrives 
at the filler. Comes the question, “What are you 
going to put in into?” Theme of the Liberty Glass 
Company’s exhibit of their extensive line of “flame 
polished” glass milk bottles will be an answer to 
the question, “What are you going to put the 
milk into?” 

In attendance at the booth will be: George F. Collins, 
Jr., president; A. Maurice Davis, S. L. Morgan, Lupton Avery, 
J. R. Starnes, Wiley M. Tye, C. L. Peterson, J. J. Ellis, E. D- 


Fant, Mark Powers, Ben Berger, L. W. Radford, H. T. Miles, 
E. V. Van Velzer, H. T. Folsom, and H. D. Rogers. 


Aluminum as a material for bottle closure and 
hooding will receive a thorough demonstration by 
the Mid-West Bottle Cap Company. Three bottie 
fillers will be in full operation. The display will also 
show paper milk bottle closures and _ hooding 
equipment. 

In addition, the company will present aluminum 
jar and tumbler lids as well as capping equipment. 


In attendance at the booth will be: Don M. Peterson, 
R. T. Downing, C. L. Wenzel, Tom Solberg, Karl Nauvert, Glenn 
Johnson, Jim Kline, and Jack Caldwell. 
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Premium Quality 


with 


T Lawson Milk Co., Cuyahoga Falls, 
Ohio, is the latest in a growing list 
of leading dairies to turn its surplus into 
highest grade nonfat dry milk for prof- 
itable marketing at a premium price. 


@ Dairy users of Lo-Temp premium 
NFDM, purchased from Lawson and 
other large concerns, report greater 
yield, finer flavor, perfect uni- 
formity, and better mixing re- 
sults on cottage cheese, buttermilk, 
chocolate milk, ice cream, fortified 
fresh skim, half and half, coffee cream 
and other products. 


@ The modern Mojonnier Lo-Temp 
Process features continuous production 
of uniform, top quality whole and 
nonfat dry milk — with large sav- 
ings in fuel and labor costs over 
steam evaporation. 


‘10% greater Cottage Cheese yield” 


Anderson Dairy, Coldwater, Michigan, 
reports average yield from Lo-Temp 
NFDM, reconstituted, is 10% greater 
than before! Also that Lo-Temp powder 
is consistent in its properties, has a 
noticeably cleaner whey at draining, 
cooks at a lower temperature and has 
less fines. (Detailed report on request.) 


For full information, write: MOJONNIER BROS. CO.,4601 WEST OHIO STREET, CHICAGO 44, ILLINOIS 


QUALITY 


NFDM ¢ 


(nonfat dry milk) 





the 


LoO-TEMP PROCESS 





@® ower portion of Mojonnier Lo-Temp Evaporator and 
Spray Dryer at Lawson Milk Co. Note push-button con- 
trol panel at left. 

Exterior housing of Mojonnier Lo-Temp and Spray 
Dryer. Output averages 860 Ibs. premium grade 
Lo-Temp NFDM per hour. 


Lo-Temp evaporation is achieved through a unique 
refrigeration cycle No part of the milk ever reaches 
animal temperature Heat flavor is impossible and 
protein denaturization isavoided Condensing tem- 
perature is about 70°F and boiling point of milk ts 
80 to 95°F Heating medium never exceeds 112°F 


~~ 4>> 2 
' 


. NED 





= Wa! Ya! .* ase. 





Mojonnier LO-TEMP PROCESS’ 





YOu can trust 


*LO-TEMP EVAPORATOR and SPRAY DRYER 


At the “Dairy Show,” Oct. 29-Nov. 3, Atlantic City, Be Sure to Stop at Mojonnier Booth B-2 
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BOOTH E-9 
UNIFORMITY OF THICKNESS IS SECRET 
OF GASKET SUCCESS 


Gaskets of 
thick as every other one—made of manila paper are 
embodied in the Ridak Gaskets which will be shown 
by the Boonville Manufacturing Corporation. The 
gaskets are a uniform .35 inches thick. Other sizes 
and 


standard thickness—every one as 


materials, however, are available for special 
Among the materials are latex, lexide, 


skintex and elk board. 


purposes. 


At the company’s booth will be: Mr. and Mrs. Robert 
D. Dustin, and Mr. and Mrs. Jay H. Rice. 


BOOTH W-19-B 
PURPOSE AND FUNCTION OF 
HARDENING TUNNELS TO BE 
EXPLAINED 
“New Frontiers In Ice Cream Hardening” will 
be the theme of the King Company Booth which 
will feature space-saving methods provided by 
locating King Sharp Freeze units outside of the low 
temperature area, above, below or on the same level. 
The advantages of the air defrost method will be 
explained. Hardening tunnels and their place in 
the industry will be demonstrated by experienced 
representatives. 


Kold 
into the 


time will be the 
infiltration 


the first 
reducing 


Exhibited for 


Wall Vestibule for 


cold room. Fabricated on heavy angle frame work, 


lightweight aluminum panels are easily removed 


to a warm room for defrosting. 

Other equipment to be featured is the Klimatic 
King, a central air conditioning unit to provide heat 
ing, ventilation, cooling designed for the food in- 
dustry; product coolers; utility exhaust blowers; and 
high-pressure steam unit heaters. 

In attendance will be: George A. M. Anderson, Paul W. 
Anderson, Robert D. Nelson, Robert K. Rowley, David M. Nelson, 


Ralph Karnett, Hjalmar Johnson, W. H. Haskell, Frank Kennon, 
and Glen M. Myers. 


BOOTH J-1 


ADVANCED USE OF INSULATION 
FEATURES PFAUDLER TANKS 


The Pfaudler Company will show milk storage 
tanks with many advanced features. 
will be: 


Among them 


insulated manhole door with welded-in 


stainless steel sample cock, telegage connection, 


close-coupled outlet valve, minimum of two inches 
of insulation, 3/16-inch thick insulating sheeting, 
nylon rotary seal for stream flow agitator — and 


others. 
The tanks a 2,000-gallon 
evlindrical milk storage tank with wall cooler, a 


themselves will be 
2,000-gallon rectangular tank with wall cooler, a 
500-gallon vacuum pressure pasteurizer and a 300 
gallon pressure process vat. 


On hand to explain how the tanks operate will be: F. A. 
Selke, C. W. Beck, and H. I. Edwards. 





eT 


A new Phelps milk route body by Murphy ... custom-built to “deliver 


the goods” quickly . . 
Murphy engineers consider two persons exclusively when they design 
and construct a milk truck body . . 
Custom engineering by Murphy provides route operators with safe, 
. easy product accessibility. And this 
same custom engineering means less maintenance and replacement 
. as well as a sleek “portable advertise- 
ment” of which he can be justly proud. It all adds up to owner and 
operator service that can’t be equalled anywhere. . 


compact traveling comfort. . 


costs for the truck owner .. 


MURPHY BODY WORKS, INC. 
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DAIRY 


WAYCROSS GA 





paiee —— n » aS 
we. » J 
Ds 
SS =, 





. conveniently . . . economically. 


Write, Phone or Wire for Complete Details 


. the operator and the owner. 


. at any price. 


MILK TRUCK BODIES... 


BUILT 


IN ANY SIZE FOR ANY 
MAKE OR MODEL 
CHASSIS 





® All Steel Body Construction 
® Mounted Low on Chassis 


® Warp-Proof Steel Door Frames 


310 Herring Avenue -:- Telephone 7-1146 -:- Wilson, North Carolina © Heavy Duty Hardware 
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® Stainless Steel Door Scuff Plates 


® Balanced for Economical Operation 
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ff Plates |} More JAMISON Doors are used by more people 
_than any other Cold Storage Door in the world. 
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For The Finest 

Cold Storage Doors 
Specify JAMISON with 
these exclusive features 





Exclusive JAMISON Hardware 


@ Rugged cast construction 
@ Patented heavy duty design 


@ Adjustable hinges and fastener assure tight seal during life 
of door 


@ Hot dip galvanized finish. Heavy coating of prime zinc gives 
maximum protection. 





= 


Exclusive JAMISON FROSTOP (optional feature) 


@ Prevents frost or ice on door frames even as low as —50° 


@ Prevents door from freezing shut, eliminates damage from 
forcing open frozen doors 


@ Assures tight seal at all times, prolongs gasket life. 





ZEROSEAL GASKET 


Exclusive JAMISON Gasketing 


TRIPLE SILLSEAL GASKET 


“*Zeroseal”’ “*Sillseal”’ 

@ Wide, flat seal @ Triple Wiper Seal 

@ Extends around sides @ Flexible, abrasion and 
and top grease-resistant 


@ Extra resilient and pliable @ No capillarity 
Full details on the Jamison Super Freezer Door are contained in 


Bulletin #5. Write for your copy to Jamison Cold Storage Door 
Co., Hagerstown, Md. 
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NEWARK MILK & CREAM CO., 
NEWARK , N-J. 


1" 
a a 
. t 


In attendance at the booth will be: Foster S$. Davis, W. M. Bullard, John ¢. 
Davis, Charles W. Caldwell, Charles R. Dow, Jess Galik, T. H. Laing, Joe LeGrande, 
D. A. Mackin, John Mazzy, Edward Ollek, O. E. Stewart, Ralph E. Stork, Robert 

} 


BOOTH W-47 


MACHINE CODES, DATES BOTTLE CAP IN 


THE PLANT 


American Seal-Kap Corporation will feature a machine for jp. 
plant coding and dating. It is used in conjunction with a Sealer. 
Hooder. The machine operates as fast as the bottle filler. Advantage 
claimed for the machine is that it eliminates the necessity of ordering 
caps with days of the week imprinted on them, in that way reducing 
large cap inventory. 


Other items on display will be protective milk hoods and caps, 
protective closures for paper food containers, automatic hooding 
machines, capping heads, and merchandising materials. 


W. Weis, and G. R. Wettling. 








BOOTH 39 
MACHINE MIXES, CREAMS, AND PACKS 


COTTAGE CHEESE 


A 1,600-pound mixer and creamer for use in the manufacture 
of cottage cheese will hold the spotlight in the exhibit of the Grace 
Machinery Company. Most attractive feature about the machine is 
that it elevates the curd without damage so as to provide gravity 
flow to the filler. For purposes of sanitation and utility there is « 
direct connection from the mixer bow] to the filler head. Tempera- 
ture control through jacketed mixer bowl and insulated jacket were 
designed to help make uniformly flavored cottage cheese. 


Other Grace items at the show will be: can lifter and dumper, 
disc valve, “Cheese Boy” cottage cheese maker of 500-pound capac- 
ity, “Cheese Boy” cottage cheese mixer of 300-pound capacity. 


At the booth will be: Lowell J. Collins, Eugene E. Collins, and George C. Urian. 





BOOTH 511 


SHARPLES TO SHOW NEW LINE OF 
UNIVERSAL SEPARATORS 

A new line of high-capacity Universal Separa 
tors will be among the new developments to be 
featured by the Dairy Equipment Division of the 
Sharples Corporation. 

Designed for separating milk from 40°F. to 
120°F., these new machines provide separating 
efficiency without sacrificing large sediment-holding 
capacity. 

Other machines on exhibition include the 
\M-14 Tubular Bowl Clarifier, the RF-10 MP Multi- 
purpose Standardizer-Clarifier-Separator, and an 
RF-20 CZ high-capacity Standardizer-Clarifier. 


In charge of the booth will be W. C. Hoeltze, Jr. 


BOOTH G-12 


AUTOMATION APPLIED TO SPRAY 
CLEANING OF TANK TRUCKS 


Klenzade Products, Inc., Beloit, Wisconsin will 
feature equipment, methods and chemical cleaners 
designed for automation spray cleaning of tank 
trucks, holding tanks and evaporators. “Push button” 
control can automatically perform the various wash 
and rinse cycles necessary for the proper cleaning 
of a milk tank truck. Injector-powered rotary dis 
tributors will send high-pressure streams of cleaning 
solution against the tank walls. In addition the new 
Klenz-Spray spray balls for permanent installation 
in holding tanks and Klenzade Spray Arms for 
cleaning evaporators will be shown. Five individual 
exhibits devoted to can washing, bottle washing, 
farm sanitation, high temperature cleaning and re- 
circulation cleaning complete the exhibit. 
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CKs | Processors ride new butter wrapper to bigger profits! 


vanufacture 


rece! More Sales Power Per Package 
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ide gravity 


there is « | ee with Waxed Paper 


Tempera- ow 


iacket were | es ‘ . 
od. Fae —— eo No better butter packaging for display, freshness and 
: — */ quality protection! Waxed Paper assures consumer 


satisfaction, more sales, more goodwill for Your Brand! 
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id dumper, 
und capac- 
apacity. : = : 
Flavor protection. Seals in original dairy freshness, flavor, 


nutrition. Protects better against odor and rancidity to cut 
down returns and lost sales! 


orge C. Urian. 


Weight protection. Stands guard against loss of vital moisture. 
Less overage needed to meet weight requirements means 
bigger net profits for you! 


Proved durability. Rugged wrap passes all shipping, in-store 
and consumer handling tests. Shoppers eye, buy butter in clean and 
inviting Waxed Paper. Satisfied retailers promote your label! 





Billboards your brand. Superior printability steers prospects 
to their favorite brands. Every package is a bi//board in the store 
and in the home, sparking impulse sales and assuring 

repeat customers with its strong appetite appeal, 

stand-out brand identification and proved selling features! 


n will bi : Low cost. Initial lower wrapping costs combine with steady 
>aners iin tatiana Waxed Paper supply and strong Waxed Paper advantages. Helps your 
tank cil cata eit ie / butter sell better, boosts met profits even higher! 
” your story ** \ 
utton at home and } \ Waxed Paper teams up with the experience, 
wash sichossmadascsti 7 / facilities and services of the nation’s top converters, 
aning ~~. delivers modern design packaging and product 


protection that pays off in bigger butter business 





for you! And the job doesn’t stop here! 
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eet Su d traffic-stopping designs, sal 
ggested traffic-stopping designs, sales 
llation Waxed Paper is more than ideas, actual samples, complete PROTECTS 
os for ‘i @ wrapper. It billboards your cost sheets—they're all yours for the asking! fRESHMESS AND 
; rand, merchandises itself, sells itself. So for expert packaging help, FLAVOR 

vidual Waxed Paper is an advertisement with genuine see your Waxed Paper salesman. 
shing, appetite appeal. In fact—it’s an appetizement! Or write or telephone us direct. e 
nd re- 

WAXED PAPER MERCHANDISING COUNCIL, INC., 38 South Dearborn Street, Chicago 3, Illinois, Telephone: STate 2-8115 
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iw the original'Kurly Kate 
metal sponge. Seehow itquickly 
and thoroughly wipes away the 
most stubborn dirt. Remember 
it will not splinter or rust — 
never cuts hands—never in- 
jures metal or plated surfaces, 
thus adding life to equipment. 
Then you'll know why the 
original Kurly Kate tops all 
metal sponges for safety— 
efficiency, economy and speed. 
Available in Stainless Steel 
= Special Bronze 
® Stainless Nickel Silver 
| 


G 





















STAINLESS Suaran re 
STEEL Bony need. Use 
_— ren we your money back. 
EQUIPMENT 





Order From Your Jobber 
or Write Direct to: 


KURLY KATE CORP. 
2215 S. Michigan Ave. 
Chicago 16, lil. 
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BOOTH W-8 


MARSHMALLOW SAUCE TO FEATURE 
STAR WHITE DISPLAY 


Star Kay White, Inc., will put the stress on Marshmallow 
Crinkle Number 5, a _ ready-to-use variegated marshmallow 
sauce for chocolate-marshmallow ice cream and for sundae 
cups. It will also emphasize cinnamon stick, colorful cinnamon- 
flavored chips for holiday ice cream promotions; a French 
nougat ice cream, a new fruit combination not available here 
tofore; and pecan parfait ice cream, a new nut-type ice cream. 


In attendance at the booth will be: Oliver W. Jones, Gunnar E. Kell- 
strand, Carl Katzenstein, and Dick Katzenstein. 





BOOTH 66 


“TAMED IODINE” GERMICIDE USED 
AS SANITIZER 


Lazarus Laboratories, specialists in cleansing and deter- 
gent agents, will show a “Tamed Iodine” germicide for the 
dairy industry at the exposition. It will show IOPIPE for in- 
place cleaning, IOSAN, a detergent-sanitizer for use on dairy 
farms, IOBAC for plant sterilization and D-1 acid cleaner. 


IOPIPE is a low-foam, synthetic cleaner and wetting agent 
with a water-soluble, “Tamed Iodine” germicide. It has a low 
acid pH that prevents and removes milkstone and waterstone 
and is not affected by water hardness. It is non-corrosive, 
leaving the pipeline system with no film. 


In attendance at the booth will be: Dr. N. E. Lazarus, president; B. J. 
Scheik, A. W. Kerwith, and D. W. Acheson. 





BOOTH W-26 
PLASTIC COATINGS PROTECT FLAVOR 


Plastic-coated for flavor protection, the new _half-gallon 
Nestyle container for ice cream packaging will be the feature 
of the Sealright Company’s display. Also featured will be a 
plastic-coated, non-wax paper Twin-Pak half-gallon and quart 
milk containers, Sealright closures for double protection of 
milk, Sealon Hoods and plastic-coated and uncoated bulk milk 
ice cream cartons. 

In attendance at the booth will be: R. Reid McNamara, E. W. McLain, 
R. F. Smith, C. E. Thompson, J. F. Caster, S. J. Whitehouse, C. E. Rondo- 
manski, J. K. Sheek, T. J. Meagher, W. J. Scheurer, E. J. Freud, H. Millier, 


Jr., V. J. Silliman, R. S. Murray, R. McGill, E. A. Watters, H. Cutler, J. Asch- 
bach, R. Jarvis, R. A. Smith, and C. Chrissman. 


















BOOTH L-17 
LINERLESS ICE CREAM CARTONS 


Container Corporation of America will display linerless 
ice cream cartons, three-and-a-half gallon bulk ice cream car- 
tons, Sefton half-gallon ice cream cartons, one-pound butter 
cartons, bulk butter cartons, and Pe-Li-Con containers for 
shipping liquid cream. 

In attendance at the booth will be: W. D. Kellogg, C. W. Fisher, J. 


Maher, J. Parker, R. B. Bennett, J. Creighton, Kenneth D. Myers, R. E. Cor- 
thell, R. K. McGinnis, D. S. Lencioni, W. T. Haecker, and G. L. Driscoll. 


American Milk Review Oct 


lon 
ure 
p a 
1art 

of 
nilk 


Lain, 
ndo- 
llier, 
\sch- 


‘less 
car- 
itter 

for 


e, 4. 
Cor- 
scoll. 


‘ilk Review 


Lynch Packaging Machines Are 
PROVEN IN THE PLANT 


of Swift & Company 


Sul 


_— 





Shown above is the Lynch Model TF-KEF 
installation at Swift & Company in LaCrosse, 
Wisconsin. Here 100,000 pounds of the finest 
creamery butter are produced weekly. The 
dependability and economy of the Lynch Model 


TF-KEF assure economical production and 


attractive, uniform packaging to meet the 


exacting standards of Swift & Company. 


: Write, wire or phone for complete 
information. A Lynch sales engineer 
will be glad to help you with 


your packaging program. 


October, 1956 








CORPCPATION 


Precision-engineered by Lynch 

The Lynch Model TF-KEF that print forms, 
wraps, cartons and/or overwraps butter, 
oleomargarine and similar products, is the result 
of the continuing program of research and 
experiment by Lynch engineers to provide 

the finest in automatic packaging to the food 


confectionery and novelty fields 


ANDERSON, INDIANA 
Branches—Wallington, N. J 
Chicago « San Francisco 
Atlanta « Export Dept.: 


Anderson, Indiana 
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finishes. 


BOOTH 307 


HIGH OUTSIDE CORNER UNITS ON 


CONTAINER CASES 


High outside corner units are outstanding features of the case | 
for containers put out by the United Steel & Wire Company. The 
three basic series, “United,” “Weldo,” and “Special” cases will }, 
shown. In addition United will display cases for glass bottles, route | 
carriers and ice cream hardening cases. 


United says it will have some news to disclose about its modem 


In attendance at the booth will be: D. C. Kies, C. B. Lang, O. M. Stanley 
M. G. Katz, Robert Dorgan, Kenneth Berning, Paul Eller, and R. A. Auerbach, | 





In 





In attendance at the booth will be: D. G. Colony, J. K. Colony, R. M. Pray, 


BOOTH 613 
MANTON GAULIN WILL SHOW NEW 


HOMOGENIZING VALVE 


The new Gaulin Dyna-Jet Homogenizing Valve will be the | 
feature of this year’s Manton Gaulin Exhibit. Dyna-Jet is the name | 
given a revolutionary new homogenizing valve just developed by | 
the company. | 
conjunction with this, Manton Gaulin will demonstrate 
how special light transmission meter tests can give fast, accurate | 
checks on fat particle break-up, and thus provide a new insight in | 
homogenizing efficiency. 

In addition, Manton Gaulin will exhibit the first in a new line 
of Gaulin homogenizers completely finished in stainless steel. 

New 
ball valve cylinder, special showing of two-speed homogenizer, a | 
curd tension meter and a new panel board homogenizer pressure- | 
recorder controller in operation will be other items on display. 


MG-101 protective surface coating, improved ceramic 


W. D. Woodford, H. D. Hayes, L. R. Rees, and L. P. Deackoff. 





BOOTH H-19 


POWER BRUSH EQUIPMENT AIDS 
CLEANING EFFICIENCY 


Power brush equipment for cleaning sanitary 
pipe, fittings, and separator parts will be shown by 
the Schlueter Company. Other items will be new 
recirculation washers for cleaning sanitary pipe, 
fittings, separator parts, tanks, and plates. 


The new washers include provisions for cleaning 
equipment in place or loose parts. A slide viewer 
will show various installations of Schlueter Washing 
Equipment and truck installations of the new Sani- 
Matic Shorty Tanker. 


In attendance at the booth will be: L. S$. Woodman, 
H. E. Brown, B. H. Losching, and R. Pike. 


BOOTH K-18 


SLEEVE-TYPE COMPARTMENTS HOLD 
CONTAINERS FIRMLY IN CASES 


A sleeve-type compartment for oblong half- 
gallon and gallon cases will lead the parade of new 
cases shown by the Barker Equipment Company. 
The “sleeve” construction holds the jugs firmly yet 
cushions them against breakage, especially jug-to-jug 
collision. 

On the paper carton side, a case will be shown 
with the Barker slat-type, sheet metal bottom. This 
design permits dirt and other debris to fall through 
the slat openings and facilitates easy cleaning. 

Present at the Barker exhibit will be: Ed Bloomquist, 


Carson Hitz, Jack Johnson, Bill Dierdorff, Fred Petersen, Gene 
Daniels, Bruce Hullinger, and Bob Bruce. 





American Milk Review 
















id a \ 














ecilanienii r renin aebdatidiagaainn ee teen: Geanens Renee ~_ + | 

| 307 | 

IN ail i Ce - , - sihiaeeniiainiens } uenmeenens : ' a 
aces 4, ; 


f the evita 


' 





pany. The 
ses will ly 
ttles, route 


FROM REFINERY 
its modem 


. M. Stanley, 
A. Auerbach, i 





1613 | 
w ' 

I 
vill be the } 
s the neem | 
veloped by | 


demonstrate 


st, accurate 
y insight in | 


) SUNOCO TIGHT SEAL WAX IS CONSTANT 
| IN QUALITY...YEAR IN AND YEAR OUT 


{ 


=f 


lisplay. 

ae Sunoco Tight Seal Wax assures you of = Available in 50-lb cartons, 1,000-lb and 
constant quality...helps prevent cracking 1,750-lb pallets, tank trucks and tank cars, 
and flaking due to brittleness from low tem- Sunoco Tight Seal is sold exclusively through 

— peratures. Pure-Pak. Call or write Pure-Pak Division, 
Especially processed for handling at tem- Ex-Cell-O Corp., 1200 Oakman Blvd., 
peratures between 40F and 50F, Sunoco Detroit 32, Mich. 

Tight Seal is a 100% petroleum wax. Ordi- 

OLD nary waxes become brittle...frequently crack 

ES and flake in this range. The strength and flex- 

ibility of Tight Seal in this temperature <=<Su NOC 

‘ rel range is proof of its ability to survive damage 

ch from handling...to help prevent bulgers,  — 

ipany. en 

© vas eakers. 

-to-jug 

shown INDUSTRIAL PRODUCTS DEPARTMENT 

. This 

rough 

ng. 

ymquist, 

— IN CANADA: SUN OIL COMPANY, LTD., TORONTO AND MONTREAL 
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BOOTH L-11 


INSTANTIZER TO LEAD BLAW-KNOX 


PARADE 


Flagship of the Blaw Knox fleet at the show ‘is the Dairy Equip. 
ment Division’s full size instantizer. This unit processes spray-dried 
powder into a form which will disperse easily in water. It is applicable 
to non-fat dry milk, chocolate cocoa and _ others. 
dryer and evaporator will also be shown. 

In attendance at the booth will be: Elmer Klapmier, John Hager, Rober 


Wordstrom, Gene Huber, Erv Schomburg, Fred Abbe, Fred Ammann, Hugh Coulter, 
William Fuller, and Clarence Wolford. 


A model spray- 





Three trucks will be shown: two with refrigerated ice 
bodies, one with refrigerated wholesale milk body. 


BOOTH 1049 


TRUCK DESIGNED FOR PALLETIZED WHOLESALE | 


MILK DELIVERY 


A wholesale delivery truck with 15 per cent greater body capacity 
and engineered for palletized wholesale milk delivery will be un 
veiled by the White Motor Company. It can be tailored to individual 
operating requirements for power, load capacity, and operating 
specfications. Incorporated are excellent driver safety and _ visibility 
characteristics. 


In attendance at the booth will be: H. R. Stickel, H. D. Weller, J. A. Kiggen, 
Jr., H. P. Starbird, C. S$. Hale, Harry Burkhard, J. B. Dillon, C. W. Wendel, and 
H. O. Staehling. 


cream 





BOOTH W-17 
NEW LINE OF BULK TANK VALVES 


A centrifugal milk pump of new design and a 
new line of bulk tank valves will get plenty of 
attention at the Ladish Company, Tri-Clover Divi 
sion booth. The latter product lends emphasis to 
the increasingly important role being played by the 
bulk tank in the dairy industry. 


Other items to be shown are sanitary fittings, 
pumps, valves, filters and specialties for the industry. 
In attendance at the booth will be: F. Hinrichs, T. Lo- 
Rose, F. W. Hinrichs, J. Costigan, R. Nissen, J. Kessler, K. 


Norris, K. Barnhart, B. Marlatt, M. Andersen, W. Cotter, E. 
Stephenson, and F. Clark. 


BOOTH 112 
LAMB TO SHOW FULL 
LINE OF GLASS 


Milk bottles for all sizes, cottage cheese jars, 
sour cream jars and bottles for special drinks will 
highlight the display of the Lamb Glass Company 
at the exposition. 

In attendance at the booth will be: R. M. Lamb, Jr., Wil- 
son H. Ellis, J. O. Penny, Eric Irvine, Norman Jackson, James 


T. Latimer, Ben Proctor, Edwin Mead, Charles Ginsberg, and 
Ernie Greenwood. 


BOOTH J-6 


CUBE AND TUB POWER BUTTER 
CUTTERS 


Butter printing machinery will be up front and 
center at the C. Doering & Son, Inc., display. Cube 
cutters that operate by power and others that operate 
manually will be shown. In addition there will be 
some tub butter cutters. 


In attendance at the booth will be: J. H. Baumgartner 
and H. H. Doering, Jr. 


BOOTH 23 


GALLON-SIZE PLASTIC MILK 
CONTAINERS 


The Mojonnier-Dawson Company offers a one- 
gallon plastic milk container in moulded and fabri- 
cated construction. Four types of printed outside 
containers give a choice of eight combinations for 
the consumer. 

The company will also show a six-gallon plastic 
milk container in a carton for bulk milk dispensers 
and an electromatic filler for preformed cartons, all 
sizes. 


In attendance will be Albert B. Mojonnier, Carl F. Allen, 
Kingsley Karnopp, Albert B. Mojonnier, Jr., Emorette D. 
Mojonnier, Harold Munton, Edward Zeller, Frank Craig, and 
Don Holz 
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Now...serve more milk at less cost with the all-NEW 





Norris SUPER MANHATTAN DISPEN SER® 




















14 GREAT NEW FEATURES 
1 NEW, SIMPLIFIED 2-PIECE VALVE 


for easiest possible cleaning. Keeps milk 
ice cold. 
2 NEW REFRIGERATION UNIT —sim- 
pler, quieter. 
3 NEW, HEAVIER DOOR —added insu- 
lation. 
4NEW VINYL DOOR GASKET — fits 
tighter, cleans easier. 
5 ROUND-CORNERED INTERIOR—a 
breeze to clean. 
6 INSIDE TEMPERATURE INDICA- 
TOR ON DOOR. 
7 NEW APRON —round-cornered, no 
cracks or crevices. 
8 NEW DRINKING GLASS GUIDE— 
for spill-proof filling. 
9 NEW SHUTOFF PLATE —even air can- 
not reach the tube. 
10 NEW TEMPERATURE KNOB on side 
of cabinet, for finger-tip control 
11 ADDED SPACE INSIDE for easier 
loading. 
12 REFRIGERATION C OMP om TlTMENT 
COMPLETELY SCREEN 
13 EASY ACCESS TO C OL 7a UNIT 
by removing rear chimney. 
14 FRONT LEGS ADJUST, front or back, 
to fit any counter. 














It’s a new kind of milk dispenser... 


as different from early models as day is from night. And 
there’s a Super Manhattan exactly right for your needs—1, 
2, and 3-valve models, capacities 5 to 15 gallons. 





Every “‘extra’’ you ever hoped for is yours in the Super 
Manhattan. Delivers milk colder and tastier. Stays spot- 
lessly clean, inside and out, with less work. Gives you pre- 
cise temperature control at your fingertips . . . and milk 
stays colder from top to bottom. 


Want detailed specifications and prices? Write us today: SPARKLING BEAUTY of design, 


Norris Dispensers, Inc., Dept. AMR-106, 2720 Lyndale materials and craftsmanship make the 
: ; —— ; ’ Super Manhattan a powerful new mer- 
Ave. South, Minneapolis 8, Minn. chandiser of milk. Stainless steel cabinet, 


all exterior hardwarc heavy chrome plated. 


| ¥ Norris 


more than 


MILK DISPENSERS 
| BBEReYoremorere) 


cj] 4-4-9 3-9 eo ) 2720 Lyndale Ave. So., Minneapolis 8, Minnesota 
MILK DAILY 





October, 1956 133 








BOOTH 803 









































Va VARIETY OF PAPER PACKAGES 

<2 The Marathon Corporation will feature its variety of Paper 
38 packages at the show. Included will be ice cream packaging, cheese 
3 Suip packaging, butter packaging, and dry milk packaging with special 


emphasis on the ice cream packages. 


In attendance at the booth will be: Walter Dixon, Bill Snyder Joe Fieweger, 
Jim McNevins, Charies Cowart, Don Mitchell, Phil Rundquist, Frank Broeren, W. Roy 
Welch, and Klaron Carmack. 





BOOTH C-12 
PNEUMATIC POWDER CONVEYOR SHOWN 
WITH SCALE MODEL SPRAY DRIER 


A scale model spray dryer, complete with an all pneumatic 
conveying system, will be featured in the Henszey Company exhibit. 





The model dryer is equipped with transparent inspection panels to 
demonstrate the Henszey method of suspending the powder in the 
air. Included with this model dryer will be a newly-developed | 
pneumatic powder conveyor and cooler which enables the powder | 4, s., 








to be cooled below 100 degrees Fahrenheit. little sp 


‘ —— } and glu 
An all stainless steel two-effect Henszey evaporator is included 


in the exhibit. As a part of this evaporator, automatic level controls | 
will be shown. A built-in vapor heater which uses waste vapors 
from the milk to heat the product will also be on display. 


In attendance at the booth will be: R. R. Henszey, R. H. Baum, S. F. Gebarski, 
D. J. Sweeney, and J. W. Tatge. 





ar 


Here 
BOOTH W-2 BOOTH B-18 red 
FILLERS FOR SMALL, MEDIUM-SIZE CONCAVE PANELS MAKE BOTTLES 1. Sj 


DAIRIES TOP SMITH-LEE DISPLAY EASIER TO GRIP and 


Bottle and container fillers for small and The Nu-Grip quart bottle, first introduced by taine 
medium-size dairies will be in the van at the Smith- the Buck Glass Company about two years ago, will get 2 
Lee Co. booth. The Cox filler for American Can again be featured. Nu-Grip provides better grip- half- 
cere is designed for small and medium-size ping and handling because of its concave panels. 2 W 
firms. A Semi-Automatic Banding Machine for band. Also in the Buck spotlight will be the MINI %-pint PAK 
ing two one-quart paper containers together with ' , — , , , 

= ; ; and pint made for 38 mm closures, light in weight stil] 
a capacity of 12 quarts a minute is also for small _ nn an ; 
and medium-size operators. ind with excellent trippage records sl 
ess 


Aluma-Seal and cellophane hooding machines The Buck Company will also display the 


that handle up to 100 bottles per minute will also 
be on the floor. 


In attendance at the booth will be: Laurence F. Read, 
M. C. Strickland, Lowell E. Grafton, A. W. Bollinger, R. R. 
Coulter, L. G: Curtis, J. O. Kendrick, $. G. Gill, G. W. Burton, 
W. N. Coe, S. M. Bernard, B. F. Trudell, W. R. Mahannah, 
B. J. Greenwood, and Herbert F. Cox, Jr. 


Richer-Pour quart bottle, made under license from 
the patent holder. The bulb-type bottle enables the 
cream to be poured off without a mechanical 
separator. 


In attendance at the Buck booth will be: W. A. Seger, 
J. E. Schmeiser, R. B. Buck, and W. T. Kenney. 
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The Semi-Automatic TWIN-PAK Machine takes up very 
little space, fits your present setup. The tape, handles, 
and glue used are resistant to water, cannot work loose. 


Now you can sell 
half-gallons, too... 







|and without mortgaging your dairy 


Here is a three-way answer to 
the half-gallon competition in 
your market: 


1. Simply add TWIN-PAK tape 
and handles to the quart con- 
tainers you are now using. You 
get an attractive, easy-to-carry 
half-gallon package. 


2. With the Smith-Lee TWIN- 

| PAK, you and your customers 
still get all the advantages of 
paper containers—easy disposal, 
less breakage, etc. 


3. Since the TWIN-PAK splits 
into separate quarts, you elimi- 
nate the biggest disadvantage of 
half-gallon containers—the room 
they take up in refrigerators. As 
soon as one quart is empty, your 
customer can throw it away. 
Pour one—Store one. 

Best of all— you can start 
working with TWIN-PAKS 
without changing your present 
equipment or package in any 
way. You can TWIN-PAK either 
Canco or Pure-Pak containers. 


All you need is an Edlo Semi- 
Automatic TWIN-PAK Machine, 
tape, handles, and glue. You get 
them all from Smith-Lee. 

It takes but a little training 
for your operator to turn out 
TWIN-PAKS at a surprising 
pace. 

For details on this easy way to 
keep ahead of competition, write 
us today or one of our salesmen 
will be glad to call on you per- 
sonally. 


You can watch the Semi-Automatic TWIN-PAK Machine work at the Smith- 
Lee Booth No. W-2 at the Dairy Industries Exposition in Atlantic City. 


SMITH-LEE COQO., 


SPECIALISTS 


October, 1956 


N DAIRY 


INC., 


PACKAGING 
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NaTIONAL| 
DAIRY 
COUNCIL 
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ONEIDA, N. Y. 


135 








BOOTH M-15 


ALUMINUM USED FOR SEALING 
AND CAPPING 


Capping machinery that will underscore the 
versatility of aluminum foil as a closure material 
will be shown by the Basca Manufacturing Co. 

The machine forms and applies aluminum foil 
caps from reels of pre-printed material and is al- 
ready well-known. Innovations include doing same 
thing using laminated foil. It will also double cap- 
ping. The aluminum is used not only as a capper, 
but as a sealer as well. 


This operation is independent of but synchro- 
nized to the filler output by electronic coupling. 
Caps can be made and dated as they are needed. 
These machines and the reels of foil used with them 
are being shown for the first time anywhere. 

In attendance at the booth will be: Robert A. Suther- 
land, G. L. Canfield, Charles E. Schwartz, William Earhart, 


Arnie Estergren, Russ Hottell, Ed Schaffer, Walt Kupfer and 
William Schelske. 


BOOTH 807 


STAINLESS STEEL CANS EASY 
TO CLEAN 

Bell-cow of the Firestone Steel Products dis- 
play will be the milk cans and dispenser cans. Made 
of stainless steel, the cans have the Sanaloy finish, 
which is reported to be smooth, easy to clean, free 
from pits and pock marks. It resists scratching and 
retains the sanitary protection inherent in the 
satin finish. 

The regular cans come in 10-gallon and five- 
gallon sizes. The five- 
gallon capacity. 


dispenser cans have a 

The cans have an umbrella-type cover, wiring 
holes, narrow edge for the prevention of dust accu- 
mulation, smooth-contoured breast, and rigid bot- 
tom construction. Of light weight and sturdy 
construction, the can fits standard washing equip- 
ment. 


In attendance at the booth will be: C. E. Dunn and 


Howard Henry. 


BOOTH 1040 


INSTRUMENT EXHIBIT SHOWS TREND 
TO AUTOMATION 


A five-foot panel illustrating controls for the 
High Temperature, Short Time Pasteurizing System 
and the Flow Diversion Valve will dominate the 
48-foot panel exhibit of the Taylor Instrument 
Companies. Another panel will demonstrate auto- 
matic control of a CIP system. 


Two additional panels will show graphically the 
automatic control of deodorizers for all-season flavor 
protection. A separator pressure control system 
assuring constant pressure supply to a battery of 
separators will also be shown. 

In attendance at the booth will be: R. E. Olson, presi- 
dent; F. S. Ward, L. L. Forward, A. J. Fleig, G. E. Heller, 
E. J. Sheare, W. W. Lockwood, J. S. Detwiler, H. A. Irving, 


R. B. Reynolds, W. M. Maurer, J. E. Barber, G. F. Barnum, J. M. 
Flikkema, R. J. Branigan, J. E. Anderson, J. A. Grant. 


BOOTH D-7 
CAN WASHERS IN WRIGHT PLACE 


The R. G. Wright Company, Inc., and Rice 
and Adams Division of W-P Equipment Corpora- 
tion will display a general line of washing machin- 
ery for dairy equipment. A rotary can washer, a 
straightline can washer, a case washer, a universal 
brush can scrubber, and a straight away can washer 
are among the items to be featured. 

In attendance at the company booth will be: H. P. Faust, 


F. S. Faust, R. A. Schlieder, E. R. Edmunds, N. W. Gordon, 
F. W. Stradtman, |. J. Watson, and Mathew Kroll. 


BOOTH A-14 


GRIP IS IMPORTANT IN 
GLASS BOTTLES 


Gallon jugs, half-gallon bottles, Nu-grip and 
firm-grip quart bottles will be the focal point of 
the Universal Glass Products Company display. 


In addition the display will contain cottage 
cheese jars and glass containers for sour cream. 
In attendance at the booth will be: H. M. Oates, M. H. 
Bower, J. H. Brunt, Jr., Eliot Conner, R. G. DelaMater, H. S. 


Hall, A. F. Martin, George Meyers, C. J. O’Connor, E. D. Tip- 
ton, R. R. Zimmerman. 
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See The Most Talked - About 
Brushes in the Dairy Industry 


The Sparta ‘Bulker’’ is the only brush that cleans in 
ALL positions. That’s why dairy plants everywhere are 
stocking this famous speedy cleaning tool for their bulk 
tank producers. Heavily tufted stiff white nylon bristles 


BRUSH HEADQUARTERS— SPARTA BOOTH 310 / 


4 


im 


provide 360° of scrubbing action — sides, top, bottom, 
and in corners — no useless ‘‘flat top’’ or metal fitting 
to mar tanks. Sparta ‘Exclusive’ white plastic-like 
blocks are used in both the ‘‘Bulker’’ and ‘‘Hercules’’ — 
a satin smooth white resilient material that won't split, 
chip, or crack — withstands hot water and cleaning 
chemicals. For brushes that will outperform anything you 
have ever used, stop at the Sparta display in Booth 310. 


JOBBERS: See Our Powerful Promotion Material and Sales Helps 
SPARTA BRUSH CO., INC., SPARTA, WISCONSIN 





NO. 358 PRB ‘‘BULKER’ WHITE NYLON 





Heavily filled with long trim white nylon 
bristles. Special ‘‘hi-flare’’ and tuft design 
provides complete circle of working bristles. 


NO. 45 “HERCULES’’ WHITE NYLON CLEAN-UP 


| 


¢) 
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Indestructible white plastic block with 
“Power-Grip’’ handle. Wide contact 
scrubbing area. Heavily packed with 
crimped ‘‘deep-anchored”’ nylon tufts 
Handle hole for sofe storage 
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ne Solar financing plan will help 
om, you GO BULK the easy way 
ee Solar management has instituted a Financing Plan that 
| allows processors and producers to reap the benefits of 
4 bulk handling immediately . . . without laying out 
one red cent. 

Pay nothing down take 
ae FOUR YEARS TO PAY 
int of The Solar Financing Plan—means no money down, 4 
oli years to pay at only 5% simple interest computed 
ottage monthly on the unpaid balance. Solar handles all the 
cream. pa perwork : 

/ MH. All the labor saving benefits you derive from going bulk 
+ are incorporated in the new Solar MILK MINDER. 


Go bulk profitably . . . the Solar way! 


If you want further information write Solar today! 
Dealer franchises available in some territories. 


SOLAR PERMANENT 


TOMAHAWK, WISCONSIN 






SOLAR 
MILK MINDER 


Please send me more information on the 
Solar MILK MINDER and Financing Plan. 
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BOOTH 81 
BULK TANK DESIGNED FOR EVERY-OTHER-DAY 
PICKUP 


A bulk milk cooler, designed specifically for every-other-da 
pickup, will headline the Groen Manufacturing Company’s exhibit 
Trough-shaped, the cooler is catalogued as Model TW. 


Other equipment to be shown by Groen are Model RW3, bull 
milk cooler, and a stainless steel general purpose cooking kettle. The 
kettle is equipped with nylon scrapers and flush mounted valves. 


In attendance at the booth will be: F. H. Groen, Sr., F. H. Groen, Jr., F. |) 
Corcoran, and J. G. Dunn. ' 





BOOTH W-50 
FIVE SQUARE FEET OF HEATING SPACE 
PER BOILER H.P. 
A four-pass fire-tube construction, self-contained boiler will be 
the hot item displayed by the Cleaver-Brooks Company. This one 
is an 80-horsepower boiler. Other sizes run from 16 through 600 


i 








horsepower. 





The boiler has a minimum efficiency of 80 per cent, a full five} 
square feet of heating surface per boiler horse power, and electronic | 


flame failure control. 


In attendance at the booth will be: William Stoehr, H. F Holtz, R. E. Sullivan 
K. K. Hilgendorf, R. E. Brooks, J. C. Cleaver, T. L. Timm, and William Zunker 





BOOTH G-14 The company will also show milk bottle crates, 


ACTION GIVES ZIP TO ice cream cans, dairy pails, milk strainers, and 
‘theese cans. The milk bottle crates are made from 
CONTAINER DISPLAY ; 


” > ; selected hardwood maple in several styles for glass 
Che Kieckhefer Container Company will fea- ; 7 ds 

; or paper containers. 
ture an action display of quart and_half-gallon 





In attendance at the booth will be: E. A. Blakelock, 
C. H. Richter, John Cross Smith, Burton N. Cox, and Robert 
K. Follansbee. 


Pure-Pak milk containers in motion. In addition 
there will be stationary displays of half-pint, pint, 
quart and half-gallon Pure-Pak milk containers. 


In attendance at the booth will be: D. C. Will, Jr., L. G. BOOTH 518 
lea, E. W. Dibble, O. C. Christmas, H. A. Van Sciver, W. M. 
Groves, B. C. Sturgis, R. J. Abell, J. T. French, T. E. Pettis, KRAFT TO INTRODUCE ITS NEW 


W. H. Brown, R. J. Evans, J. T. Stuart, W. Burd, Mr. and Mrs. 


Rig 
R. H. Kieckhefer, L. B. Penswick, H. T. Stillings, R. N. Lehman, ORANGE JUICE to 





A. W. Uhlenkott, E. L. Enstrom, R. N. Graham, J. E. Farr, J. P. m ak 2 sai 5ér 
Hogan, J. M. Zibilich, K. C. Pollitt, W. M. Evert, R. G. Smith, Kraft Stabilized Chocolate-Flavored Powder, bri 
G. T. Poole, R. W. Holman, R. S. Gallacher, W. H. Pross, Jr., packaged in 250-pound drums and in 20-pound Lov 
C. D. Adams, E. L. Carlyle, G. R. Schultz, J. Kelly, W. C. Lock- . ; , , wit 
wend, A. tein, & C. Gath. bags packed two to a case, will be a feature of the 
Kraft Foods Company display. The powder is a “i 
BOOTH 709 basic ingredient for chocolate milk and chocolate 
WELDED SEAM, SOLDERLESS drink and is prepared in several intensities of sta- res 
DISPENSER CANS bilization to meet certain specific conditions. - 
Milk cans made of heavy-tinned steel, welded Kraft Orange Juice, new to the market, pack- 
seam, solderless, will be featured by the Keiner aged in quart cartons will also be displayed and 
Williams Stamping Company, Inc. This type of sampled at the Exposition. M] 
select: te ett Pi 
cons ruction is found on both shipping cans and The tah Reeth wil he moaned by Wien 1 fey ' 
dispenser cans. The dispenser cans are available and Paul McCombs, whe will be staying ot the Cloridge 
in cup-type, side channel, or bottom clip types. Hotel in Atlantic City. 
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rough 60 ALUMINUM CLOSURE 
| | ta ASSURES 
a full five Dairymen everywhere are finding AlumaSEAL the ideal answer for MINIMUM OVERHEAD 
1 electroni efficient, economical packaging. This popular one-piece closure is / ++. MAXIMUM 
made of moisture-proof aluminum foil. Gasket-like action of paper ¥ SATISFACTION 
Need prom liner makes a tight durable seal. * Single capping saves time .. . cuts %. 
extra overhead costs resulting from bottle breakage and product loss. 
AlumaSEAL's exclusive “hinge” design assures added protection . 
greater convenience in use. Available in 56mm, 51mm and 48mm sizes. 
(Remember the Mid-West "38", too, it's low in cost, high in capping 
efficiency.) * Hooding unit applies closure to round or square bottles. 
, Special cappers are quickly and easily interchanged . . . 
“rates, 
, and 
» from 
- glass Less than 1] minute “downtime” required to switch to 
KUVER TOP for efficient, economical gallon packaging 
akelock, : 
Robert Kuverz 
18 | tough... colorful... uniform... available 
| grade A protection in a variety of sizes ry 
Rigid shell is thoroughly w Precision-made di . 
rot ne ee ted rine a tt 
wader, brie Simm and 48mm sizes. Eight with hole for straws. Sizes from %" 
‘aeead nanygaadl pn colors. ag capping. and yr nal creamer to 44%" nll 
. Cappers i i cap. 1.095" ° 
of the with present “en. y nterchanged | Stock ping be og esa ~~ 
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olate 
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BOOTH K-10 
BOTTLE HOODERS, ICE CREAM FILLERS BY 
STANDARD PACKAGING 


Featured by the Standard Packaging Corporation will be jx 
milk bottle hooding equipment and ice cream cup filling and sealing 
machine. Made of stainless steel, the machines are compact and 
easy to clean. 





In attendance at the booth will be: R. C. Chandler, Dr. J. A. Keenan | 
Milton T. Hickok, C. B. Kinnan, Frank Spencer, Karl Kistler, Frank P. Flack, 
Harry Kaufman, R. H. Small, Jack Plumley, and L. J. Hodge. 

















ee I 


BOOTH 1001 
STAINLESS STEEL FINISHES COVER 
WIDE RANGE 
The advantages of stainless steel in dairy machinery will } 
demonstrated by Eastern Stainless Steel Corporation through its visua 
display of stainless steel sheets and plates. 
Eastern Stainless will show a complete range of stainless ste 
finishes, including the Super Diamond Pattern Floor Plate. Colo 


slides of steel mill operations will also be shown. 


In attendance at the booth will be: E. A. Haggenmuller, Nelson L. Ellis 
E. L. LaGrelius, and R. J. Engelhardt. 






















BOOTH 1054 
LILY-TULIP STRESSES MERCHAN- 


BOOTH G-12 
FIVE APPLICATIONS OF DETERGENTS 


DISING SUPPORT PROGRAMS 


A broad merchandising program for the dairy 
industry will be shown by the Lily-Tulip Cup Corp. 

The exhibit will also feature new products de- 
signed specifically for the dairy industry. A dairy 
cabinet will display dairy products and prepared 
foods in special print containers, along with new 
Lily designs. 

Lily-Tulip will also. show machines that fill 
Lily containers. Among these are: a Standard 
Packaging Machine, with its companion three-ounce 
Lily cup; an Anderson 34F, cottage cheese filling 
and capping machine; the Anderson No. 60, for fill- 
ing creamers; and the Dairy Marker and Conveyor. 

In attendance at the booth will be: Walter Bergman, 
president; Fen Doscher, Robert McKenna, Norm Hartmann, 
George Auston, Ernie Sonderman, Fred Blackburn, Clark Kline, 
Charles Conklin, Dan Mahony, Earl Mix, Dan Caust, Ed 
Sullivan, Wayne Thompson, Fred Smith, Phil Tinney, Henry 


Hill, Mike Schecter, John Nicholson, William Coumans, Karl 
Butts, Art Anderson, and Bessie Scott. 


AND GERMICIDES 
Five individual exhibits will mark the Klenzade 
Products, Inc., booth at the show. Each will describe 
the effects of detergents, germicides and methods 
used for: (1) dairy farm cleaning, (2) recirculation 
cleaning, (3) high-temperature cleaning, (4) bottle 


washing, and (5) can washing. 


There will be a display of spray arms for spray 
cleaning of evaporators, Klenz-Spray balls for spray 
cleaning of plant holding tanks and vats. Also in 
operation will be a rotary spray cleaner for tank 
trucks. 


In attendance at the booth will be: C. B. Shogren, A. lL. 
Shogren, W. J. Dixon, Lewis Dodson, R. B. Barrett, R. C. 
Olson, C. S. Acuff, E. J. O’Donnell, M. M. Ording, J. E. Yonts, 
M. E. Shepard, R. D. Bovey, F. P. Juneau, E. G. Hoile, A. Lt. 
Kulma, E. R. McElroy, John McNeil, C. S$. Orr, P. O. Short, 
Vv. J. Willson, R. M. Acuff, C. E. Cantwell, Jack Gordon, 
Donald Graves, L. P. Grim, Ruth McKellopis, Luis G. Gonzalez. 
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Salles i 1026B 
alnless stee 
late. Color = 
Round Horizontal tanks have deep dished | 
een 6, heads and large corner radii. Insulated man- | 
hole door with square gasket. 
| Wide stainless steel trim flanges around 
fittings. 
Safety ladder and platform. 
an ableeieiems 
A size and type for every need up 
to 10,000 gallons. More than 12 differ- 
) ent models from which to choose, so 
as to fit exact requirements. Each type 
‘NTS available in — 

l. Non-refrigerated insulated tank. 
nzade 9 Heavy duty “Cold Zone” (refrigerated 
scribe * wall tank). 
sthods 3 ‘Pressure Wall'’ for chilled water 
lati * cooling only. 
eyes 4 “Spray-Cool” for non-pressure type 
bottle * cooling. (only in some models) 

Superior workmanship and best ap- 
spray pearance, 
spray All Tanks Conform to or Exceed 
Sea na R : 3A Sanitary Standards 
Rectangular tanks built WRITE FOR BULLETINS ON THESE TANKS 
tank with — 
Inside curved side walls and formed BROTHERS 
» at heads for greater strength. 
R. C. 
Pan —- si — to fit against COMPAN Yy 
, ALL walls o " 
Short, sa pba nin 196-234 Western Ave. 
sordon, ttachments same as round tanks. 
re FOND DU LAC, WISCONSIN, U.S.A. 
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BOOTH M-2 
ORANGE AND GRAPE DRINKS 
LONG-PROFIT ITEMS 


Always a popular spot in which to rest weary 


feet and refresh thirsty bodies are the booths of 
orange drink manufacturers which have an additional 
appeal as a source of information on an established 
long-profit item. well-known in 
the field, 


Havors. Orange and grape concentrates, orange sher- 


Green Spot, Inc., 


will show its line of concentrates and 


bet flavor, orange and lime puree for sherbet, and 
advertising programs for use by distributors carrying 
these products will be displayed. 

In attendance at the booth will be: C. J. Mahoney, Ed 
Hilser, Claus Kleinhammer, Dick Hopper, George Rogers, Clem 
Rannigan, Jack Peterson, and Ken Jones. 


BOOTH M-1 


PRODUCTS HAVE 
WIDE USE 


Alkali products in a variety of forms and with 


ALKALI 


a variety of uses will be up front and squared 


away Process 
Bottle- 
cream neutralizers, 
some of the 


in the exhibit staged by the Solvay 
Division-Allied Chemical & Dye Corporation. 
washing alkali, farm cleansers, 


and caustic soda are products that 


will be shown. 


In attendance at the booth will be R. B. Anthony, G. R. 
Barclay, W. Reissig, and J. Render. 


BOOTH 411 


RISE OF PAPER CONTAINER 
REFLECTED IN DAIRYPAK EXHIBIT 


The phenomenal rise of the fiberboard 
tainer from almost nothing to a point where nearly 
half of all the milk distributed in the nation is in 
paper makes the booths of paper carton manufac- 





con- 


tion. Dairypak Incorporated, a manufacturer of 
Pure-Pak containers, will show its carton to 
distributors and a Philadelphia style ice 


tainer to ice 


milk 
cream Con- 
cream manufacturers. 


In attendance at the booth will be: C. L. Slagle, R. F. 
Marion, D. J. Ball, F. K. Dickson, H. P. Mather, J. C. James, 
P. A. Pratt, A. R. Hartmann, J. C. Good, F. X. Hayes, O. S. 
Newsom, Jr., C. A. Tarnutzer, and W. E. Wilkinson. 


BOOTH W-14 


CHANGES IN GEAR CASE, IMPEL- 
LERS IMPROVE SANITARY PUMPS 


New modifications in sanitary pumps that in- 
efficiency Waukesha 
Outstanding new developments 
unveiled — such as a 


crease will be shown by the 


Foundry Company. 
will be 


new design of the 


gear case along with newly-designed impellers. 

In addition to sanitary pumps, “Waukesha 
Metal” castings, and Waukesha Stainless Steel Cast- 
ings will also be exhibited. 


At the booth will be: Emil M. Howe, John W. Weaver, 
C. E. Schick, R. J. Zwick, Jeff Wright, R. E. Cairns, Richard 
Watt, R. E. Holtgrieve, G. F. Colvin, and Clyde Monda. 








mt Schlueter co. 


Ay .t Li oon a ne 
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JANESVILLE, WISCONSIN 























Emphasize Regular Clipping 
for the production of clean milk 


STEWART 


ELECTRIC 


CLIPMASTER 






Here’s what motor in- 
side the 
authorities say: anil 


National Dairies—"'Clipping udders 
and flanks is the first step in clean milk production.” 
Univ. of Wisconsin— ‘Clipping saves time when preparing 
udders for milking.” 

Oregon State College—"“‘Dirty cows will mean dirty milk. 
Keep the hair clipped short on the udder, legs and flanks 
at all times.’ 


Leading Health authorities say:‘‘A regular clipping program 
means more wholesome milk and increased profits for every- 
one. It is an essential step in the production of quality dairy 
products.” Clipping reduces sediment, lowers bacteria, av roids 
contamination and helps in the control of lice, ticks, etc., 
which greatly affect milk production. Encourage this good 
dairy management practice. Write for free educational helps 
available to dairy companies interested in promoting the 
practice of clipping among their patrons. 


Sunbeam CORPORATION (formerly Chicago Flexible Shaft Co.) 
Dept. 122 —5600 West Roosevelt Road, Chicago 50, Illinois 
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“Kold-Pak"’ Direct Expansion Cooler. Self- 
contained. Low rail height. Low power 
consumption with noncorrosive “Freon” 
refrigerant. Sizes: 100 to 500 gal. “Kold- 
Vat" model with remote refrigeration, 
100 to 1000 gal sizes. 










Simplify route conversion with 
Cherry-Burrell’s 3-in-1 farm tank program 


If you don’t want to help install farm tanks . . . or 
service them ... or finance them, why not let Cherry- 
Burrell’s 3-in-1 farm tank program put your route 
conversion burdens on our shoulders? 


1. Cherry-Burrell Farm Tanks are made in two 
types—for direct expansion or ice-bank cooling. 
They are simple, economical to install. Installation, 
refrigeration and servicing can be handled by our 
dealers. 


2. Cherry-Burrell Farm Tanks are built in two 
factories. No delay. No waiting. 

3. Cherry-Burrell Farm Tank financing can be 
handled through our franchised dealers to cut down 
your paper work, speed route conversion. 









Write for full details 


RRY-BURRELL 


CORPORATION 





“ley Kold”’ Ice Bank Cooler—package unit with full length sidewall cooling. 
° extras” to buy. Spray gun cleaning and sterilizing. Simple control ; 
System. Sizes: 120, 185, 285 and 385 gal. SALES AND SERVICE IN 58 CITIES... U.S. AND CANADA 


427 W. Randolph Street, Chicago 6, Ill. 
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BOOTH F-5 
MECHANIZED CLEANING PROGRAMS AIDED 
BY “SANISEPTOR” 

The mechanization of cleaning programs is demonstrated }y 
the Oakite Saniseptor. A portable line-pressure injector, Saniseptor 
uses the plant’s water system to spray detergent solution. The unit 
which weighs 25 pounds empty, is filled with a concentrated deter. 


gent, hooked up to the water supply and put to work by twisting , | 


valve. A jet stream of detergent solution reaches into corners and 
crannies, cleans ceilings, walls, floors, equipment. 


The Saniseptor will be the star performer at the Oakite booth 
There will be others: a model conveyor chain, lubricated with Oakit 
Composition No. 6; Oakite cleaning, sanitizing can conditioning, and 
milkstone-removing compounds. 

Present at the Oakite Products, Inc., booth will be: Ken C. Tucker, H. V 


Kerker, F. L. Oldroyd, E. F. Connolly, B. F. Fay, E. A. Fleisch, W. H. Halstead, 
J. A. Seybold, J. S. Todd, and H. F. O'Reilly. 








BOOTH H-5 


UNIFORM LOW HEAT IN COTTAGE CHEESE 
SPRAY VAT 
Featured in the Stoelting Bros. exhibit will be the “Cheesemaker, 
consisting of the new Stoelting cottage cheese spray vat and Stoelting 
“Sanitator” mechanical stirring and forking agitator. The spray vat 


provides controlled uniform low heat through pressure circulated 


and spray-distributed water. The water distribution system makes 
possible the use of a large volume of rapidly moving water per 
given area, resulting in accelerating heat transfer in either process of 
heating and cooling. 

On display will be the 600-gallon capacity cottage cheese vat 
with pump circulation system, the “Sanitator,” cottage cheese vat 
covers, and cottage cheese-making tools, including stainless cream- 
ing and stirring paddles, stainless wire curd knives, and _ strainers 

in attendance at the booth will be: Adolph Stoelting, president; Olaf Lee, 


Frederick A. Stoelting, Milton Kuether, Edgar Detjen, Frederick Wegner, and 
Otto Pipping. 








BOOTH 98 
LOW TEMPERATURE INSULATION 


Styrofoam (a Dow plastic foam) will be fea- 
tured as a low temperature insulation material in 
an exhibit by The Dow Chemical Company. 


Dow’s 20-foot display will point out the com- 
bination of properties that have made Styrofoam 
popular as a low temperature insulation. It is also 
a widely-used material in the residential insulation, 
novelty, floral, flotation and packaging fields. 


Dow technical and sales personnel in attendance will 
include: W. S$. Schock, H. C. MacDonald, J. J. Regan, H. B. 
Weisl, H. W. Huking, and E. W. Rogers. Headquarters for 
the group will be in the Nautilus Motel. 


BOOTH M-11 
CHOCOLATE SYRUPS AND POWDERS 


The Chocolate Products Company will pull out 
all stops on its line of syrups and flavorings. Choc- 
olate syrups and powders for fresh chocolate milk, 
fountain syrups, vending syrup and powder for hot 
chocolate drink, sauces and powders for variegated 
ice cream, chocolate liquor and cocoa base coatings, 
chocolate mix, liquid and dry, for chocolate ice 
cream, plus an eggnog base will be on display. 

At the booth will be: A. D. Pashkow, J. W. Erickson, 
A. L. Zien, H. J. Jacoby, T. W. Brahy, B. M. Mustard, H. W. 


Kuper, R. E. Maass, C. E. Schultz, W. N. Hill, T. J. Murphy, 
N. J. Surdyk, and Charles O’Malley. 
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Only QUALITY SWEET MILK comes from 





QUALITY SWEET MILK is the prime consideration of 
every dairy plant operator, sanitarian and farmer. Milk 
cannot stick, cannot dry on, cannot heat up on the walls 
cf Craft Bulk Milk Coolers because the milk tank is 100% 


refrigerated. 


Craft Coldwall Tanks prevent milk stickage and keep 
all the milk cold and sweet. In addition to having the 
fastest-cooling tank, Craft's efficiently-designed refrig- 


eration system keeps operating costs at a bare minimum. 


Insure Quality Sweet Milk by 
Using CRAFT BULK MILK COOLERS 


@ SCIENTIFIC DESIGN 


Convenient low height. 


® QUALITY CONSTRUCTION 


All 18-8 non-magnetic stainless steel. 


® SUPERIOR PERFORMANCE 


No freezing of milk. Fastest cooling at lowest cost by 
University comparative test. * 


“Copy of cooling test sent on request. 


October, 1956 


XUM 


“My experience washing out many different tanks 
on my bulk milk routes has convinced me that your 
Craft tank is by far the easiest to clean, and the 
milk always smells sweet!” says Mr. Warren Sage 
(right), Libertyville, Illinois to Mr. Mark McMillan, 
Craft owner, cf Crystal Lake, Illinois. 


Compare Craft Coolers 
Feature - by - Feature! 


. and you, too, will be delighted with the ap- 
pearance and performance of the scientifically- 
designed Craft Bulk Milk Tank. Ask for a demon- 
stration of the Craft Coldwall Tank today! 


Cnagt Cooler Corporation 


3400 N. Western Ave., Chicago, Illinois 


Rush information on Craft's NEW Model Bulk Milk 
Coolers. 


Name 
Company 
Address 
Post Office 


Se tee 

















BOOTH M-9 


WASTE RECEPTACLE OPENS FROM 
ANY DIRECTION 


A Jet Waste Receptacle will be the center of attraction in the 


display planned by the John Wood Company’s Superior Metalware | 


Division. It is a receptacle for the disposal of cups. It is especially 


valuable around beverage dispensers and drinking fountains where 


single service cups are used. It opens from any direction. 


Other items to be shown include milk cans, ice cream cans, dis. 
penser cans, strainers, pails, bottle crates, self-closing waste recepta 
cles and stainless steel dispenser cans. 

In attendance will be: H. C. Bingham, C. O. Swanson, B. W. Christofferson, 


F. A. Aymond, R. P. Harris, J. P. Henry, F. J. Henry, H. L. Root, J. J. Colfer, 
J. N. Welscher, J. B. Balmer, Arnie Anderson, and W. E. Nelson. 





















BOOTH F-2 


STAINLESS STEEL HIGH ALLOY PIPE 
AND TUBING 


Easily fabricated, economical for service and performance, pro- 
longs life of equipment, aids sanitation; these are some of the phrases 
used to describe the function of stainless steel in the dairy industry. 
Supporting these ideas with pictures, literature, and the product 
itself, Crucible Steel Company of America will translate them into 
practical terms with a display of Trentweld stainless steel high alloy 
pipe and tubing. 

In attendance at the booth will be: T. M. Rutter, W. G. Downes, K. A. Mat- 
ticks, J. W. Slattery, F. J. McNiff, A. F. McClean, Fred Beitner, C. H. Stoeckle, E. A. 
Fleming, E. A. Szymanski, G. M. Robertson, J. F. Carr, A. J. McConnel, A. F. Tier- 


ney, A. R. Gray, D. J. Fonda, S. Christy, J. W. Whitehead, F. J. Klein, D. J. Celia, 
F. N. Hull, R. F. Farrell, R. E. Derby, J. M. Meaney, and L. S. Reed. 
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BOOTH B-2 


FARM TO LOADING DOCK MACHINERY 
IN MOJONNIER EXHIBIT 


A case stacker and a pilot model Lo-Temp evaporator will hit 
the ceiling in the extensive Mojonnier Bros. Co. display. Featuring 
an even dozen items of dairy equipment that range from bulk tanks 
laboratory equipment the exhibit will include tubular heat exchangers, 
milk tester, compact coolers, pilot model Lo-Temp Evaporator, case 
washers, floor-type conveyors, case stacker and unstacker, counter 
current vats, cold-wall tanks, standard bulk coolers, vacuum bulk 
coolers, and laboratory equipment. 

Heading the 40 executives who will be in attendance at the booth are: Timothy 


Mojonnier, chairman of the board; Harry G. Mojonnier, president; J. J. Mojo 
nier, Luke M. Noland, Edward Hobart, E. R. Buckelly, and Raymond M. Carlson. 
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another KRIM-KO first!... 
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The Krim-Ko organization is happy to announce the per- 
















fection of this revolutionary new method of packing and 
shipping chocolate syrup. This new corrugated syrup 
shipper, with polyethylene lining, embodies important 


features exclusive with Krim-Ko. Extensive “in-use” tests 
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PHASE-FLO VALVE ON HOMOGENIZERS 

Homogenizers ranging in capacity from 60 to 1,500 gallons 
per hour will get top billing at the American-Marsh Pumps, Inc. 
exhibit. All models will have the Phase-Flo valve which is said to 


BOOTH H-2 | 





















































produce three distinct phases of homogenization including complete | syste 
break-up, dispersion and viscosity control of milk and other products, | eet 
by th 


Some details to look for, according to an American-Marsh 
spokesman, are compactness, reduction in number of parts. that 
require cleaning, O-ring construction on heads, “straight through” Heat 
design of fluid cylinders. ically 


In attendance at the booth will be: R. W. Childs, Frederick Sommers, and 
M. R. Bailey. effici 


if 
and T 








VER 


BOOTH 913 


of hi 

DIRECT EXPANSION FARM TANK e 

A direct expansion-type refrigerated farm tank available in place 

120-, 180-, 240-, 300-, 400-, and 500-gallon sizes will be on view | oypit 

at the booth of the Solar Permanent Company, Division of U.S. | nab 

Industries, Inc. These tanks are indicative of the trend to greater 

mechanization in the dairy industry and on the dairy farm. Hg 

‘ up 

This will be the first time the public will see the completely ine 


new Solar Milk Minder. 


Present at the booth will be: Walter Dunbar, Jerry Dunn, E. H. Martin, the s. 
Carl Naylor, Howard Van Valkenburg, and E. A. Woodward. y 





retur 
Ir 
3 
ices 
BOOTH W-18 BOOTH 215 
The Clayton Manufacturing Company will be The Ford Division of the Ford Motor Company 
putting its best foot forward with its forced circu- offers its 1957 model Ford truck series P500. This 
lation steam generator. Two models will be shown— is a delivery truck which will be shown for the 
one, a 15-horsepower, the other, 30-horsepower. first time. It is not scheduled for public introduction 
7 6 oft ar 957 
They are devices which are compact and auto- until after January 1, 1957. 
matic and offer a balanced feed by producing pre- It will feature a V-8 engine (previously avail 
cisely as much steam as is needed to balance load able only with six-cylinder engine) which will pro- 
demands. These steam generators offer constant vide increased horsepower and torque available pre- 
pre-heating and forced circulation of water delivered viously only in chassis-cab units (Ford “F” Series). 
to the heating coil; thermal shock treatment of The unit is good for operating in traffic because of 
supply water to effect precipitation of solids and good vision, short length, tight-turning radius with 
minimize scaling; and automatic blowdown to pro- many body arrangements as provided by body 
vide, dependable operation, cut maintenance costs. manufacturers. 
In attendance at the booth will be: J. A. Cortright, In attendance will be: H. W. Cook, J. J. Larkin, Frank 
J. J. Billman, Neal Ballingall, K. J. Darracq, and A. R. Dayton. Klotz, Francis Emerson, Paul Davis, and A. C. Scott. 
148 American Milk Review , Octo 
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BOOTH H-3 
HEATING AND DRAINAGE SYSTEM FOR 
MILK DRYERS 

Traps are eliminated in the “Quik Temp” heating and drainage 
system for spray and roll milk dryers of the Fred H. Schaub Engi- 
neering Company. This will be the outstanding item on exhibition 
by the company. 

In addition the Schaub Company will demonstrate the “Pre 
Heat” boiler return system, Master Bilt boiler feed pumps, mechan- 
ically sealed, and the Magnetra Boiler Water Level controls. 

The machinery is said to give increased production and 
efficiency. 


In attendance at the booth will be: Fred H. Schaub, president; E. S. Nelson, 
and T. C. McCarthy. ’ 






















BOOTH G-3 
VERSATILE HEAT EXCHANGER HANDLES SOLIDS 
AT HIGH TEMPERATURES 


A heat exchange unit of unique design to handle food products 
of high solids content at temperatures up to 300 degrees Fahrenheit 
and capable of withstanding pressures up to 200 PSI will hold the 
place of honor at the Chicago Stainless Equipment Corporation 
exhibit. The equipment has product tubes of No. 316 stainless steel, 
enabling them to resist corrosion from most food products processed. 


The Roswell “Product to Product” regenerator tubes, the Roswell 
“Super” pre-heater and a 60-pound stainless steel nut roaster will 
also be on display. 

The super pre-heater is a complete automatic heater which has 
the same heating arrangements and condensate, pump feed and steam 
return system as the pasteurizer. 


In attendance at the booth will be: Burnell O. Breitzke, George E. Foote, 
J. E. Mistarz, R. J. Mistarz, and C. N. Roswell. 








BOOTH 49 


BOOTH 201 


October, 1956 


STAINLESS STEEL IMPORTANT IN 
QUALITY CONTROL 


Top quality stainless steel is vitally important 
in the production of top quality milk. The most 
widely used material for surfaces that come in con- 
tact with milk during production and _ processing, 
stainless steel has played an important role in the 


development of the modern dairy industry. 


United States Steel Corporation will show how 
quality control is applied in the production of steel, 
how steel is used in the dairy industry, plus an ex- 


position of extra services offered by the company. 


In attendance at the booth will be: D. W. Derber, J. S. 
Ewing. $. A. McFarland, C. F. Dickinson, D. C. Buck, J. R. Irwin, 
R. F. Mather, G. R. Foster, M. P. Heneghan, R. H. Gall, 
M. C. Mason, A. H. Barrows, and C. A. Parsons. 


FILLER-SEALERS OF VARYING 
CAPACITIES IN ILRECO BOOTH 


Fillers and pasteurizers will be the big wheels 
in the exhibit of The Illinois Creamery Supply Co. 
There will be the Ilreco Pure-Pak half-gallon filler 
sealer, the Ilreco Pure-Pak filler sealer for half pints 
through half gallons, the Roswell high-heat pas- 
teurized, the Roswell tubular regenerator, pressurized 
can valves, filling, gassing and closing equipment. 

The half-gallon filler-sealer is an automatic 
machine of moderate capacity. The filler-sealer for 
half pints through half-gallons is a low capacity 
model. Pressurized can filling equipment is a popu- 
lar type for use in pressurized whipping cream. 


In attendance at the booth will be: Joseph L. Rosen, 
1. C. Adler, Ralph R. Crist, A. J. Deege, Roy N. Brill, J. M. 
Turk, F. L. Bliss, B. Hibnick, J. Bliss, L. A. Granquist, H. F. 
Miles, and C. Lambert. 








































BOOTH G-11 


COMPLETE THREE-TON ICE-MAKER TO 
OPERATE AT EXPOSITION 


A three-ton shell-ice maker, a six-by-six ammonia com- ' 
pressor with overhung wheel, a cutaway “Eclipse” compressor 
with slow motion drive, steel base and wood sub-base and a 
set of finned-coil models, valves and machine parts will con- 
stitute the display of the Frick Company. 


Adequate, proper, and economical refrigeration is essen- 
tial to any dairy operation. The displays of the Frick Company 
and other refrigeration machinery firms should be especially 
attractive to convention goers. 

In attendance will be: P. H. Buch, M. B. Watts, Cyril Leech, J. Alvarez, 
R. M. Shuford, J. T. Murphy, C. C. Smith, R. A. Ebner, J. A. Etter, M. W. 
Garland, W. J. Dugas, Terry Mitchell, W. H. Aubrey, and P. A. Willis. 























Every dairyman knows it’s BOOTH W-20 
matual for sail crates to got SANITARY FITTINGS COMBINE ART 
rough usage. It can’t be helped. 

That’s why milk crates that AND UTILITY 
are easy to handle and give From an aesthetic point of view as well as a practical one, 
long, dependable service are the fascinating shapes and beautiful surfaces of the equipment 
most in demand. Superior de- displayed by the manufacturers of sanitary fittings are always 
sign and outstanding construc- one of the most rewarding sights at the show. Using stainless 
tion features have made Erie steel and nickel alloy as a material, G & H Products Corpora- 
Crates favorites in the industry tion has created a line of sanitary fittings that are artistic in 
for over 30 years. form and practical in concept. 
The display will include an extensive array of sanitary 


fittings with a special group designed for CIP systems. Sani- 
tary centrifugal pumps and holding tube assemblies for HTST 
pasteurizers complete the exhibit. 















In attendance at the booth will be: John E. Greb, Alfred Mengo, Earl 
A. Simenson, C. C. Petersen, R. R. Meyer, C. H. Leveritt, Pharon Desjardins, h 
and Berg Bastrup. 
' MOD 
BOOTH M-14 | Vend 
REFRIGERATED TRUCK BODY FOR — 
pints 
RETAIL MILK ROUTES plant 
With trucks accounting for as much as 25 per cent of the ~ apé 
total capital investment in a milk business and with opera- 
ERIE MODEL E tional costs varying as much as a cent-a-quart, truck displays MOD 
for square glass milk bottles A, ie . = P ‘ . ; Ha 
will command wide attention. Refrigeration, weight, and capac- "08 
ity are prime considerations in industry thinking. The exhibit end 
of the Murphy Body Works, Inc., reflects this line of thought. For 


The company will show a refrigerated milk body designed for 
use on retail routes and an ice cream body of 940 gallons. 


In attendance at the booth will be: W. H. Murphy, Carson Murphy, 
Seth Butner, Harvey Murphey, W. L. Ellis, A. B. Wyatt, D. E. Murphy. H 





BOOTH M-5 


“CALL ON CROWN” THEME HAS 
SURPRISE ATTACHED 


Crown Cork & Seal Company's display at the Dairy 















MODE E-PC | NATIONALE Industries’ Exposition will feature the company’s new  cor- 
for paper milk containers DAIRY porate theme, “Call on Crown.” to ve 
- . Crown has arranged for visitors to the exhibit literally to pints 
WRITE FOR FREE LITERATURE pick up a phone and “Call on Crown.” The details of what ardiz 
on Crates for all Sizes and Shapes happens next are being reserved as a surprise for convention 
of Paper and Glass Containers visitors to the display. 


A Cemac milk filler and conveyor will be featured in 
actual operation. 


In attendance at the booth will be: Russell Gowans, president; Don 
Hill, Sam Tuttas, Lowell Smith, and Ralph Costa. 
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MILK VENDING 


AT ITS BEST! 





2 MODELS COVER ALL REQUIREMENTS 












MODEL 140 (illustrated) 
Vends 140 quarts, pints or half-pints in 
Pure-Pak cartons; or 140 quarts or 198 
pints or half-pints in Canco cartons. For 
plants — public places — recreation centers 
-apartment buildings. 


MODEL 70 (similar in appearance to Model 140) 










Size: 34” Deep, 


Has acc ster ons chanieme " " 
s accumulator coin mechanisms . . . 44” Wide, 67” High. 


Vends 70 half-gallons . . . largest unit | WT. 750 Ibs. 
capacity for its size on the market. 
For family trade everywhere. 


JENNINGS 


Aiteootie MILK VENDORS 


Because there’s a Jennings Automatic Milk Vendor you build extra sales and greater volume . . . while 
to vend every carton size from half-gallons to half- keeping your distribution costs to a minimum. Write 
pints, they are the kind of machines you can stand- for details today! 

ardize on to cover all your locations. Jennings helps WRITE for free literature . . . full Jennings information! 


Engineered ond monvtccwedsy WE NNINGS & COMPANY 


4303 West Lake Street - Chicago 24, Illinois - §MAnsfield 6-2612 


Trouble-Free Performance Assured by 50 Years’ Experience in the Coin Machine Industry 
CHOICE TERRITORIES STILL OPEN . .. WRITE OR PHONE FOR INFORMATION 


October, 1956 151 
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BOOTH 105 
SINGLE-SERVICE RUBBER TUBE FOR 
DISPENSER CANS 


The Monitor Process Corporation offers a pre-folded, pre-seale; 




















and pre-capped single-service soft rubber dispensing tube. It j 
attached to the dispenser can at the dairy in one operation by prey 
ing it on the nipple. 





When attached, the tube is telescoped inside the milk can wher 
it is protected from damage and contamination while in storage ¢ 
transit. Neither the rubber dispensing tube nor the pull-out seal jp 
the end of it are accidentally detachable. 

Other items to be featured by Monitor are the new MF Mode 
of self-refrigerated Bulk Milk Dispensers and a dispenser can with 
a one-inch diameter nipple. 


In attendance at the booth will be: J. Frank Culver, president; D. C. Greiner, 
L. C. Stutts, H. F. Clare and J. J. Donnelly 


















BOOTH 118 


KENDALL MILLS EXHIBIT FEATURES 
NON-GAUZE FILTER 


Featured by the Kendall Mills Division of the Kendall Company 
will be a new non-gauze filter. An exhibit in motion is expected to| 
convince the skeptical of the filtering capacity and strength and] 
other qualities of this product. The exhibit will be rounded out by 
a complete display of Kendall dairy filters. Product samples, pro 
motional aids and price lists will be available. 

In attendance at the booth will be: W. D. Crowell, Dr. J. F. Ryan, G. & 


Sprague, W. J. Cochran, D. J. Shawk, C. D. Wolf, G. H. Howland, C. J. O’Connor, 
and R. K. Gilbert. 



























BOOTH A-6 
POWERED FRESH-AIR INTAKES 


Three types of fresh-air intakes to bring new air into plants RE 
where power ventilation is in use will be featured by the Muckle 
Manufacturing Company. One type is a wall intake in two sizes 
which can be used with or without filters. Another is the roof type 
where there is no outside wall for installation. A third intake is 
designed for installation in glass-block windows. 

Company officials say that any plant that exhausts air with 
power should have a relief of new incoming air for proper operation 


In addition to its power ventilators, the Muckle Company wil 
show 14 models of insulated milk bottle cabinets, two models of 
insulated truck boxes, icing trays and insulated school chests. 


In attendance at the booth will be: Stan Muckle, Harold Tuerk, Wayne Potter Gl 
and Robert Doyle. For 
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COLD SEAL 
MILK CASE CABINETS 


Front End and Side Mount Models 
Electrically and Ice Refrigerated 





PAPER BOTTLE CRATES 
16-20 and 24 Quart Sizes 


An Invitation 

to visit the 
Quirk: 
Booth 1057 


DAIRY INDUSTRIES EXPOSITION 





RETAIL ICE CREAM CABINETS 
Models to Fit Most Popular Delivery Trucks 





GLASS BOTTLE CASES 


For Square, Cream Top and Round Bottles 





October, 1956 


We extend a cordial invitation to visit us 
in Booth 1057 where QUIRK 


Dairy Equipment will be on display. 


The illustrations at the left represent the latest 
in the line of Quirk products. 

Courteous representatives will be on hand 

to gladly give you any information 

you may desire and assist you with your 


product handling problems. 


Ou : rik MANUFACTURING CO. 


3383 E. LAYTON AVE., CUDAHY, WISCONSIN 


153 








BOOTH 21 
NEW 12-CYLINDER AMMONIA COMPRESSOR 


A newly-designed 12-cylinder ammonia compressor unit cop! 
nected directly to a 200-horsepower, 1,160-rpm driving motor wil 
be shown by the Vilter Manufacturing Company. The unit will } 
painted in the company’s standard blue. 


Large size, 21” x 26”, halftone brown blowup photographs will 
show ammonia compressor installations. Attractive literature will bel 
available describing the equipment. 


In attendance at the show will be: A. O. Vogel, R. L. Bailey, M. Downey, 
L. H. Fischer, W. W. Fullerton, J. Hoffmann, C. F. Holske, W. Mahoney, T. ¢ 
O’Brien, P. S. Staples, and M. F. Tokach. 








BOOTH 101 


BEAVERITE TO SHOW LINE OF DAIRY 
GASKETS 


Beaverite Products, Inc., will feature its whole line of dairy 
gaskets, single service and others. In addition, it will show tailor 
made loose-leaf binders and indexes, transparent sheet protectors 
work ticket holders and day books. 


In attendance at the booth will be: Russel W. Burdick, Richard M. Bostick 
and George A. Gilbert. 


















BOOTH 516 


PLASTIC TRANSPORT TANK DEVELOPED 
BY HEIL COMPANY 


A milk truck tank made of plastic shown by the Heil Compan 
illustrates the company’s pioneer work in that field. Stainless steel 
however, is not neglected in the Wisconsin truck body maker’s display 


In addition to the plastic milk transport tank, the company’ 
display will include a stainless steel farm pick-up tank, a plastic fam 
pick-up tank, a section of a stainless steel milk storage tank and the 
Frigid-Van plastic refrigerated truck body. 

In attendance at the booth will be: Tom Burress, Joe Heil, Jr., George Kubi 
man, Arnie Meyer, Ken Sanders, John King, Bob Rose, Burt Luhman, Ray Reinke 
Harvey Spiegel, Bill Staffeld, Gil Imse, Frank Yank, John Baikie, Fred Brubaker 


Ed Casey, Bert Adelmann, John Heroux, Dick Berry, Frank Doherty, Herb Albien 
Karl Rodeman, and Ken Johnson. 
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Milk Cartons with Campbell Multiple 
Quart Handles end breakage and De- 
posits. Easier to carry...easier to pour. 
Stores that have used old-style gallon 
packages have greatly increased their 


CANCO 


MULTIPLE () QUART () HANDLES 


CAMPBELL BOX & TAG COMPANY 


r > Corner Main and Sample Sts., South Bend 23, Indiana = 4 
Phone ATlantic 9-5576 
SALLY 





sales (business was actually doubled in 
one case). Campbell Multiple Quart Han- 
dies come in Pyramid or Canco style. No 
special machinery required. Write for 
samples and prices. Address Dept. AM-I0 


MARY PURE-PAK 
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ALABAMA 
Emerson Dairy Equipment Co., Birmingham 


CALIFORNIA 
Coast Creamery Equipment Co., Sacramento 
The Creamery Package Mfg. Co., Los Angeles 
The Creamery Package Mfg. Co., 
San Francisco 
Snodgrass & Associates, San Diego 


COLORADO 
The Creamery Package Mfg. Co., Denver 
The Hurley Company, Denver 


CONNECTICUT 
The Burton-Ford Co., Inc., Waterbury 
Mizak & Company, Bridgeport 
The Christian Petersen & Son Co 
West Hartford 


GEORGIA 
The Creamery Package Mfg. Co., Atlanta 


ILLINOIS 
Cherry-Burrell Corp., Chicago 
The Creamery Package Mfg. Co., Chicago 
ideal Dairy Supplies, Chicago 
Illinois Creamery Supply Co., Chicago 
West Dairy Equipment Co., Elgin 


INDIANA 

Bessire & Co., Inc., Indianapolis 

Drake Supply Co., Evansville 

Fort Wayne Dairy Equipment Co., Fort Wayne 
General Dairy Supply Co., Indianapolis 
Charles Leich & Co., Evansville 


IOWA 
Cherry-Burrell Corp., Cedar Rapids 
The Creamery Package Mfg. Co., Waterloo 
Dairy Supplies Co., Cedar Rapids 
Dico Company, Des Moines 
Kennedy & Parsons Co., Sioux City 
Pennington Supply Co., Sumner 


KANSAS 
Meyer-Blanke Co., Topeka 


KENTUCKY 
Bessire & Co., Inc., Louisville 
Dairy Machinery & Supply Co., Lexington 
Carl Kaster Company, Louisville. 


LOUISIANA 
Brooks Supply Co., West Monroe 
Dairy Specialties, New Orleans 


| MARYLAND 


E. A. Kaestner Co., Baltimore 


MASSACHUSETTS 
Cherry-Burrell Corp., Boston 
The Creamery Package Mfg. Co., Boston 
Oliver M. Dean & Sons, Inc., Worcester 
Superline Dairy Supply Co., Newton Centre 
Treat Hardware Corp., Lawrence 
Valley Sales Co., Inc., Springfield 


MICHIGAN 
Cherry-Burreil Corp., Detroit 
Davis Supply Co., Flint 
Michigan Dairy Equipment & Supply, Detroit 





MINNESOTA 
Cherry-Burrell Corp., St. Paul 
The Creamery Mfg. Co., Minneapolis 
Dairy Plant Suppliers, Inc., St. Paul 
The Dairy Supply Co., Minneapolis 
Land O'Lakes Creameries, Inc., Minneapolis 
Lincoln Equipment, Inc., St. Paul 
Northwestern Supply Co., Moorhead 
Owatonna Creamery Supplies, Owatonna 


MISSISSIPPI 
Brooks Supply Co., Jackson. 


MISSOURI 
F. T. Ammann & Co., Inc., St. Louis 
Brooks Supply Co., Inc., Joplin 
The Creamery Package Mfg. Co., Kansas City 
The Creamery Package Mfg. Co., St. Louis 
Meyer-Blanke Company, Kansas City 
Meyer-Blanke Company, St. Louis 
Midwest Creamery & Dairy Supply Co., Kansas 
Werber Dairy Supply Co., St. Louis 


NEBRASKA 
The Creamery Package Mfg. Co., Omaha 
Kennedy & Parsons Co., Omaha 


NEW JERSEY 
Heerema Company, Paterson 
Satterthwaite’s Inc., Trenton 


NEW YORK 
George W. Bergmann, Newtonville 
Cayuga Supply Co., Moravia 
Central Dairy Equipment, Inc., Utica 
The Creamery Package Mfg. Co., Buffalo 
The Creamery Package Mfg. Co., New York 
Dairy Craft Supply Co., Long Island City 
Dairyland Supply Corp., Utica 
Dietrich Supply Corp., Syracuse 
Eastern Dairy Equipment Co., Inc., Woodside 
Erb Supply Co., Rochester 
Robert M. Fredricks Corp., Woodside 
Oakes & Burger Co., Cattaraugus 
United Dairy Machinery Corp., Buffalo 
Wisner Manufacturing Co., New York 


NORTH CAROLINA 
Brown-Rogers-Dixson Co., Winston-Salem 


OHIO 
Americo Dairy Supply Co., Cincinnati 
Bessire & Co., Inc., Columbus 
Cherry-Burrell Corp., Cincinnati 
Cherry-Burrell Corp., Cleveland 








The Creamery Package Mfg. Co., Toledo 

Oakes & Burger Co. of Ohio, Inc., 
Youngstown 

Ohio Creamery Supply Co., Cleveland 

J. S. Rayl Co., Marion 

Universal Dairy Equipment Co., Dayton 


OKLAHOMA 
Comanche Supply Co., Tu'sa 
Meyer-Blanke Company, Oklahoma City 


OREGON 
The Creamery Package Mfg. Co., Portland 
Dairy’s Supply Co., Portland 
Monroe Food Machinery, Inc., Portland 


PENNSYLVANIA 
Caprio Dairy Supply Co., Lock Haven 
Cherry-Burrell Corp., Philadelphia 
The Creamery Package Mfg. Co., Philadelphia 
Crisci Dairy Supply Co., New Castle 
Dairy Supply & Equipment Co., Pittsburgh 
Girton Sales Co., Millville 
Pennsylvania Dairy Supply Co., Doylestown 
Scranton Dairy Supply Co., Scranton 


TENNESSEE 
The Creamery Package Mfg. Co., Memphis 
The Creamery Package Mfg. Co., Nashville 
Meyer-Blanke Company, Memphis 


TEXAS 
The Creamery Package Mfg. Co., Dallas 
The Creamery Package Mfg. Co., Houston 
Crouch Dairy Supply Co., Inc., Fort Worth 
Meyer-Blanke Company, Dallas 


UTAH 
The Creamery Package Mfg. Co., 
Salt Lake City 


WASHINGTON 
The Creamery Package Mfg. Co., Seattle 


WISCONSIN 
Bingham & Risdon Co., Green Bay 
Stuart W. Johnson & Co., Lake Geneva 
Nelson-Jameson Dairy Equipment & 
Supply Co., Marshfield 
Sorge’s Dairy Supply Co., La Crosse 
W. M. Sprinkman Corp., Milwaukee 


CANADA 
The Creamery Package Mfg. Co., of Canada 
Ltd., Toronto, Ontario 

















HOODS STRAIGHTAWAY CAN ROTARY 
WASHERS STEAMERS CAN WASHERS 
MANUFACTURING CO., DEPT. 12 OWATONNA, MINN. 
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CIRCULATING WASHER CLEANS TRUCK TANKS 
IN 20 MINUTES 


A new circulating washer for milk transport tank will be 9, 
display and in operation at the show. Produced by the Girton Many. ! 
facturing Company, the washer is powered by a_ 1/6-horsepowe; 
gear-head motor that rotates the stainless steel cleaning head at , 


BOOTH H-14 ( \ 


constant rate of 12% per minute. A hose delivers the solution to th 
unit by means of a rotary joint connection. The entire cleaning cycle 
takes 20 minutes. 


Other new Girton items shown will be a soaker-type bottle 
washer, a scale-mounted farm tank, new developments in C. I, P 
equipment. Girton processors, milk pumps, pressure bottle washers, 
case and box washers, ice cream mold washers, sanitary pipe washing 
equipment, pipe racks, sanitary work tables, wash tanks and a com. 





plete line of farm cooling tanks for remote and self-contained installa. 
tions will also be on display. + 


In attendance at the booth will be: Paul K. Girton, president; Donald £ 
Bennett, Robert Lonsdale, Vincent E. Meyers, Stanley E. Watts, Paul P. Apple, 
Wayne E. Deaner, Herman Kauffman, Arthur May, Daniel D. Mearns, William H 
Nast, Jack Ruckle, and Russell A. Wolff. 











BOOTH E-14 
VITEX TO STRESS PROMOTION PROGRAMS | 


The trend of suppliers toward supplementing their customers | 
merchandising programs will be demonstrated by the Vitex Labora- 


tories, a division of the Nopco Chemical Co. 





In addition to its display of a complete line of vitamin products 
for the fortification of milk and milk products, the company will 
display a wide assortment of promotional materials available to all 
dairy customers. Particular emphasis will be placed on case histories 
of dairies which have marketed successfully multi-vitamin milk. 

In attendance will be: C. Hildreth, R. Herman, A. Gilbert, J. McEuen, J. Smith, 
F. Burke, R. Shields, C. List, and F. Aldridge. 





BOOTH 801 


CLEANING PRODUCTS IN FARM AND 
INDUSTRIAL SIZES 


Milkstone remover, CIP cleaning materials, all-purpose daily 
cleaners, and dairy farm cleaners will be featured items at the 
Diamond Alkali Company booth. Several newly-developed packages 
of various cleaning materials for farm use will be shown in addi- 
tion to the entire line of cleaning products in industrial sizes tor 
dairy processing plants. Standouts will be Diamond Alkali’s “Diamid. 
“Dreadnaught,” and “Cirkal.” 





In attendance at the booth will be: C. W. Turner, C. C. Stark, A. C. Gol 
R. H. Gingrich, and T. A. Cramer. 
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use Penola Dairy Wax 


Tervan® 2735 for 


(Patent Pending) 


MORE MILK CARTONS PER POUND OF WAX! 


Users commend Penola Tervan 2735 for 
economy, with more milk cartons per 
pound of wax, top mileage under all con- 
ditions, and fewer machine stoppages. 
They report savings up to 18% on wax 
consumption for quart cartons, as high 
as 30% for half-gallon containers. 


Penola Dairy Wax assures you: 


For all the profitable facts on this premium grade dairy wax, 


STRONG CARTONS with bottoms that resist leakage from drop- 
ping and rough handling, sides that fight bulge. 

SMOOTH FINISH with inside-outside protection against wax flak- 
ing, blistering and cracking. 

BETTER APPEARANCE with water white color, velvety “plastic- 
like” finish, uniform inside-outside coating. 

EXCELLENT SLAB STORAGE with new freedom from hot weather 
storage problems. 

WIDE AVAILABILITY in bulk, by 
tank car or truck; in slabs, loose 
on pallets or in 55 lb. cartons, 
by truck or railway car. 


Penola 


just write or call us at offices listed below. 


PENOLA OIL COMPANY new vorx - vetroit - cuicaco 
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BOOTH 1019 


INSTANTIZER GETS PROMINENT SPOT IN 
25-PIECE DISPLAY 
Twenty-five new and improved machines for processing dairy 
products will be shown by the Cherry-Burrell Corporation. Featured 
items will be the A-R-C-S Instantizer, instant solubility system fo, 
making spray-dried non-fat milk powder speedily soluble in hot or 
cold water. Another will be the “Milwaukee” paper bottle fille 
incorporating the “bottoms-up” filling principle. 


Processing, packaging and handling equipment shown will ip- 
clude pasteurizers, processors, coolers, storage tanks, fillers for paper 
and glass bottle and can washers, conveyors, automatic bottle casers, 
automatic case stacker and unstacker, ice cream freezers, pumps, 
fittings, tubing, flavorizers, and separators. 


In attendance at the booth will be: John G. Cherry, president; D. H. Burrell, 
G. S. Bixby, D. G. Bishop, B. F. Jakeman, R. N. Baker, R. J. McClure, Lb. O. Ot, 


T. A. LaFrance, W. A. Harding, F. M. Brashear, and other members of the organi- 


zation. 





BOOTH 601 


SEPARATOR PROCESSES 11,000 POUNDS 
PER HOUR 


A warm-milk separator, capable of processing 11,000 pounds 
an hour will be shown by Centrico, Inc. With an attachment, the 
machine can also be used for warm milk standardizing or clarifying 
at a capacity of 16,500 pounds an hour. 


The smallest model of this type, the MM-1254 has a warm-milk 
separating capacity of 2,800 pounds an hour and a clarifying and 
standardizing capacity of 4,200 pounds per hour. The double centri- 
petal pump discharges cream and skim without foam, enclosed and 
under pressure. The machines use a “Liquid Seal.” 

Four Westfalia machines for both warm and cold milk separation 
will be on display. 


In attendance at the booth will be: O. Mueller-Habig, president; Peter Stahl, 


Joseph Spiekerman, G. Handing, C. H. Maass, A. Peitzmann, and Wend Wendenburg. 





BOOTH 310 


BRUSH HANDLE RESISTS WATER, 
BACTERIA 


An all-white nylon brush with a white plastic 
block will star in the Sparta show at the exposition. 
The plastic block is highly resistant to cracks and 
splits. It will not soak up water or harbor bacteria. 

One brush is called the “Bulker” and is de- 
signed for cleaning bulk farm tanks. Another is the 
“Hercules” designed as a general clean-up brush for 
dairy plants. Also to be shown are the Sparta 
“Viking” pail brush, a variety of brushes for labora- 
tory glassware and Sparta’s “Kleen Udder Sponges.” 


In attendance at the booth will be: Joe Larson, John 
Larson, Gene Dana, Aaron Radding, Ross Speicher, Fred Peter- 
son, and C. Howard Leveritt. 


BOOTH E-12 


VENDING MACHINES OPEN NEW 
MARKET 


The Ideal Dispenser Company will highlight 
two coin-operated vending machines, Models 70M 


and 300M, at the show. In addition there will be 


a display of coin units. 
The company backs up its product with a serv- 
ice guide, a finance program and an operating guide. 


Theme of the firm’s program is to make more 


milk available to more adults in places where they 
work and play. These include offices, gas stations, 
factories, public buildings, recreation centers. 

In attendance at the booth will be: F. H. Dean, T. G. 
Thompson, E. C. Salisbury, B. E. Hale, J. S. Colmer, M. M. 


Maurer, D. E. Walters, Stanley Brittingham, John Van Pelt, 
and Robert Lambdon. 
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STAGE 1 


FILMS, SMALL FILLER HIGHLIGHT 
PURE-PAK EXHIBIT 


Pure-Pak will introduce closed-circuit color television with the 
world premiere of two motion pictures, one called “The New Story 
of Milk” and the other, “Crisis.” The first traces the progress of 
the industry from early times to date. The second shows how the 
nation’s dairies have mobilized to provide localities with water in 
containers in the event of disasters affecting local water supplies. 

















In the world of machinery, Pure-Pak’s star at the show will be 


a new model, “S” 


in less than four seconds. 


At the Ex-Cell-O Corporation booth, larger models will also be 


on display. 


designed to meet the needs of smaller dairies 
for a fully automatic unit for low-cost packaging of milk in half-gallon 
cartons. The machine will form, fill and seal a half-gallon carton 












In attendance at the booth will be: H. Glenn Bixby, general manager; James 
K. Fulks, George D. Scott, Milton F. Montgomery, Earl E. Conklin, George L. 


Huffman, Charles L. Welker, 


Joseph Flynn. 


Ralph C. Charbeneau, 


Clarence Fleischner, 


and 





BOOTH 99 


ROLL-ABOUT MILK CASE HAS 
LARGE CAPACITY, TAKES 
SMALL SPACE 


Four pieces of equipment will get top billing 
at the Bally Case and Cooler Company display. 
They are the Dairy Boy, Jr., case for milk, a theatre 
lobby ice cream case, an angle freezer for ice cream 
and a Low-Temp open-style automatic-defrost ice 
cream case. 

The Dairy Boy, Jr., milk case is a small roll- 
about type of milk merchandiser with open top, 
glass front and back. It 
large capacity in a small floor space. 


is self-contained with a 


The theater lobby case is a compact, brightly 
lighted ice cream display case designed especially 
for selling ice cream and kindred novelties in theatre 
lobbies. The Angle Freezer is an automatic-defrost- 
ing closed-type ice cream case with angled glass 
sliding doors in front for customer vision. The Low- 
Temp is an open-style display case for ice cream 
storage. 


In attendance will be: Leon Prince, Lee Saettele, Charles 
C. Rion, Nick Melcher, and William J. Meek. 


BOOTH 713 


ICE CREAM TRUCK WITH ALUMINUM 
BODY 


An aluminum ice cream delivery body will be 
piece de resistance of the Keystone Wagon Works, 
Inc. The body, itself, will carry 1,150 gallons. The 
interior is of stainless steel and corrugated. 


In attendance at the booth will be: Charles A. Friedrich, 
Charles A. Friedrich, Jr., Harry Betz, and |. A. Gillette. 


October, 1956 


BOOTH 1030 


AUTOMATIC PACKAGING 
MACHINERY HANDLES WIDE 
RANGE OF CONTAINERS 


Automatic packaging machinery for forming, 
filling, and closing individual portions, pints, quarts, 
and half-gallon containers as well as fillers and 
cappers for ice cream, sherbets, cottage cheese, 
sour cream and other food items will be featured by 
the Anderson Brothers Manufacturing Company 
exhibit. There will also be an ice cream extruding 
machine for packaging individually wrapped ice 
cream and sherbet slices; semi-automatic and auto- 
matic mold fillers for ice cream and flavored ice 
stick confections; stick dispensers, stick holders and 
molds; unscrambling bulk lid capper; automatic cup 
magazine; foot and power cappers; coders; manual 
fillers and filling and utility tables. 

In attendance will be: Ralph Anderson, president; Walter 
E. Gunnerson, Swan Anderson, Roger Bergstrom, Joe Cavataio, 
Joe Dvorak, Walt Johannes, Ray LaForge, Elmer Lynn, Ed 
McKeown, Bert Peterson, Jack Taylor, “I. T.” Trudeaux, George 
Boone, Hugo Cop, Ken Larson, Robert Sorenson, Phil Swangren, 


William Ellison, Len Larson, R. F. Lyons, Harlon Ralston, John 
Taylor, Heath Tuttle, Fred Stella, and Bob Underwood. 


BOOTH 402 


CRATES PROTECT BOTH GLASS AND 
PAPER CONTAINERS 


The Erie Crate & Manufacturing Company are 
highlighting their exhibit at the Show with crates 
for milk bottles and containers of all sizes and 
shapes—oblong half-gallons; square, tall half-pints; 
round and square—of hardwood sides riveted to 
the metal framework. 


In attendance at the booth will be: J. D. Van Geem, Roy 
H. Nordin, Gene Rushmore, Robert Upson, and John Nowak. 
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Owens-ILLinois AssurEs You A 


Co-ordinated Research 


Pure research into formulae and 
fabrication of glass, packaging re- 
search into processing and handling 
methods in customer plants, and 
market research into consumer atti- 
tudes, add up to greater specific 
value for your packaging dollar. 


Glass to glass to glass— 





Illustrated is Libbey Pitcher #5052 and 11-ounce 
tumblers #55 with matching turquoise ripple decoration #T-8038. 


Uniform Quality 


Careful control of every step in the 
manufacturing of Duraglas milk bot- 
tles—from raw materials to finished 
bottles — assures uniform quality . . . 
pays off for you in high trippage 
and high-speed efficiency on your 
filling line. 


ere 





Accurate Capacity 


Our adherence to weights and meas- 
ures regulations governing milk bot- 
tles and the checking and testing 
controls we employ in our plant lab- 
oratories stand behind the Duraglas 
trade mark on each bottle . . . your 
assurance of accurate capacity. 
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Durable A.C.L. 


Every Duraglas container you use 
can be a brightly persuasive “talking 
salesman” for your dairy .. . through 
use of Applied Color Lettering. 
A.C.L. economically displays your 
promotions—your name, your qual- 


COMPLETE PACKAGING 


Frigiseal Caps 


Protect your milk... promote it, too, 
once it has been opened in the home 

. with Frigiseal caps imprinted 
with your sales message. Housewives 
love their sanitary convenience .. . 
the way they keep milk from absorb- 


‘milk 


ity controls, your community. 
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Duraglas containers in a size for 


ing flavors in refrigerators. 








( € 


every marketing need. 


Glass to glass to glass is the 
traditional, best-liked way to 
serve milk. 

Cash in on this preference 
and the rapidly growing con- 
sumer demand for large-size 
packages by bottling your milk 


DURAGLAS CONTAINERS 
AN (i) PRODUCT 


October, 1956 


in Multi-quart Duraglas con- 
tainers. Ask your Owens- 
Illinois representative to show 
you how Duraglas gallon and 
two-quart bottles can measur- 
ably increase your sales. Tele- 
phone him, now! 


APPROACH 





Full, Complete Line 


Duraglas milk bottles are available 
in every popular style, size, shape 
and finish. And for your other prod- 
ucts there are Duraglas juice bottles, 
no-deposit jars, returnable jars, re- 
frigerator jars, beaded tumblers and 
Libbey Safedge tumblers. 


Con Sek sells better! 


Multi-quart glass containers 
answer consumer demand for 


large-size packages. 








Remember to visit us at the 
1956 Dairy Industries Exposition— 
Booth 1012, Convention Hall; 
Hotel Headquarters 
at the Traymore. 








Owens-ILLINOIS 


GENERAL OFFICES - TOLEDO 1, OHIO 
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BOOTH K-16 


WHOLESALE REFRIGERATED MILK BODIES 
The latest features of the Batavia Body Company’s construction 
will be embodied in their exhibit at Atlantic City. Two for the Show 
will be one of their latest all-steel refrigerated wholesale milk body 
and one all-steel refrigerated ice cream body. 
In attendance at the booth will be: W. H. Forest, W. E. Carroll, S. E. Crofts, 


B. P. Fortney, L. M. Clarno, A. H. Black, J. J. Cullinane, C. W. Jackson, and 
J. F. W. Rafferty. 





BOOTH L-2 


AUTOMATION APPLIED TO 
HANDLING CONTAINERS 


There is a surprise element involved in the 
American Can Company’s exhibit. The application 
of the principles of automation to the handling of 
milk containers is one of the major features. Just 
what the machines will be is something that will 
not be revealed until the show opens. Guess you've 
got to go and see for yourself. 


In addition to the surprise phase of the dis- 
play will be a showing of Canco containers sup- 
ported by panels and blowups. 

In attendance at the booth will be: V. A. Shuttleworth, 
Donald Poinier, H. H. Howry, |. S. Fellner, Kenneth Douglas, 


Richard Farrell, Fenton Dowling, Durgan Deland, G. S. Spence, 
and E. F. Evans. 


BOOTH N-4 


CIVIL DEFENSE PROGRAM 
EXPLAINED 


The new Civil Defense program that involves 
distribution of water in paper containers as an 
emergency disaster measure will be explained in 
the exhibit of the International Paper Company. 
Using pictures and literature, the display will show 


how milk distributors should be set up to operate 
under the Civil Defense plan. 


Other features of the display will emphasize 
International’s three-color container and the location 
of International plants making fibre-board containers. 

In attendance at the booth will be: J. H. Aydlett, B. R. 
Brazzil, J. E. Findley, J. J. McClain, P. A. Padach, R. L. Kost, 
G. G. McAnerney, W. B. Griffin, C. D. Pierce, J. W. Sievert, 
D. L. Rice, C. B. Russell, R. J. Stewart, M. Vandenberg, E. B. 
Williams, K. W. Cavanaugh, H. M. Farrell, D. E. Flavin, P. J. 
Vanderveen, J. W. Myers, T. M. Phelps, T. J. May, J. H. Towne, 
and C. S. Edgar. 


BOOTH K-21 
GLASS PREMIUMS DESIGNED FOR 
PROMOTIONAL MATERIAL 


Merchandising and point-of-sale material will 
be featured as premiums in the Exhibition display 
of the Thatcher Glass Manufacturing Co., Inc. Also 
on display at their booth will be a complete line 
of glass milk bottles. 


Also featured will be the “Thatcher Nu-Glas 
Process,” a new in-plant bottle coating technique. 


In attendance at the booth will be: W. W. Springfield, 
. S. Holmquest, D. R. Parfitt, $. E. O’Connell, T. J. Donohue, 
. G. Madigan, J. L. Stanley, A. Todd, D. Lewis, G. Waller, 
Bazzett, J. D. Romanow, H. E. Mauersberg, W. T. Love, 
. H. Robbins, L. L. Chandler, N. H. Long, and W. L. Shannon. 
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difficult waste problems, and eventually causes 
expensive repairs and shut-downs. 


MICHIGAN CITY Dept. MR 





Prevent wax clogged drain lines with 


Wax in waste water from your carton impregnat- temperature... 
ing department eventually means trouble fromthe drain lines free and clear. Intercepted wax is 
drainage system. Wax clogs pipe lines, creates easily removed. 


evacuate the solids . . . keep 


Experienced Josam engineers are available with- 
out obligation to discuss your waste problems, 
Solve this problem easily and quickly by install- whether the problem is wax, grease, oil or other 
ing Josam Series JNW Interceptors. They inter- waste materials. 
cept Wax from waste water, regardless of water authority on waste interception. 


Write for Manual “W’—the SERIES JNW 


JOSAM MANUFACTURING COMPANY sie: onte 


INTERCEPTORS 





Josam Wax Interceptor 
All welded steel construc- 
tion, Permakote finish. For 
recessed or on-the-floor in- 
in sizes 





INDIANA from 21 to 140 gallon ca- 


pacity. 
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— APW’s simplified design PARA-VAC 
restores pure milk flavor to your milk ! 
operate ° © 
nphasize 
penny Poor grazing and feeding conditions, impart- 
ntaimers, 
aecidi ing wild onion, garlic and other weed odors - 
tt, B. R. : 
R L. Kost, and off flavors in your raw milk, now — need 
th 3 eo no longer affect the high quality and consist- 
pag bale ently good taste of your milk products. 
-21 | APV solves this costly production problem 
FOR with their new APV _ simplified design 
PARA - VAC. 
L 
rial will Now .. . through the use of this simple, auto- 
: ~“— matically operated and controlled unit you can 
ne. ISO 
slete line achieve consistently high product quality — 
and without fear of contamination, dilution or 
Nu-Glas concentration. Most important ... the APV 
echnique. simplified design PARA - VAC with its single 
— vacuum vessel operation can be added to and 
. ue, ’ 
G. Waller, | installed with your present HTST Equipment. 
N. T. Love, 
L. came 
You get perfect flavor control; flexible capac- 
ity; easy automatic operation & low cost clean- 
RS ing by circulation when you install this new 
APV unit. Write today tor the complete facts 
and details that can mean so much in the pro- CAN BE ADDED TO PRESENTLY 
tection of your product and profits ! EXISTING HTST EQUIPMENT 
} P ‘ 
: the wodd's leading... 
. tees» AAlty engineers 
izes ° e ¢ 
ca- APV Dairy Division « 137 Arthur Street « Buffalo 7, New York 
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BOOTH B-4 


EFFECTIVE USE OF HOT WATER 
OFFERS SAVINGS, BETTER 
OPERATION 


Hot water, next to milk the most important 
liquid in the plant, needs more attention than it 
gets. In the first place, it costs money and, there- 
fore should not be wasted. In the second place, an 
efficient operation demands hot water at the proper 
temperature when it is needed and where it is 
needed. 

The display of Strahman Valves, Inc., will give 
the hot water problem the consideration it deserves. 
Mixing Units and Hose Stations, Automatic Water 
Saver Spray Nozzles, and Seatless Piston Valves 
are items that firm will show which are directed 
toward better handling and utilization of water in 
general and hot water in particular. 


In attendance at the booth will be: Richard Strahman, 
Herman Strahman, Jr., and Ralph D. Jaegle. 


BOOTH W-31 


BOWEY’S EGGNOG SAYS CHRISTMAS 
IS COMING 


The Christmas season provides an additional 
incentive to seek out the Bowey’s Inc., display. 


Better known for its chocolate flavor, the company 
also is a big producer of eggnog flavor, a drink 
highly favored during the winter holiday. 


The firm also produces orange and grape drink, 
a strawberry-flavored milk and approximately eight 
Havors of ice cream. The star of the Bowey show, 
however, will be the Dari-Rich chocolate flavor. 
In attendance at the booth will be: Donald F. Bowey, 
president; Charles F. Bowey, Lowell N. Johnson, W. C. Hutch- 


inson, L. L. Reardon, Paul Butz, Gordon Gent, M. H. Quell, 
R. J. Young, Jr., and E. E. Epps. 


BOOTH 701 


QUALITY CONTROL PUTS PREMIUM 
ON CLEANERS AND SANITIZERS 


With quality control continuing to grow in 
stature, exhibits of cleaning and sanitizing materials 
take on increasing value. Chlorine is the big wheel 
in bactericides and sanitizing agents that the Indus- 
trial Chemicals Division of the Olin Mathieson 
Chemical Corporation will show. Lo-Bax Chlorine 
Bactericides, HTH Chlorine Sanitizing Agents, dry 
ice, and and HTH Tablet Hypochlorinator will be 
exhibited. 

In attendance at the booth will be: A. E. Wennerstrom, 
G. B. Armstrong, C. G. Green, W. H. Sheltmire, J. W. Koper, 


J. J. Tepas, M. L. Duggan, G. W. Finnegan, R. W. Lewis, 
W. McCain, G. A. Shaw, F. M. Smith, P. |. Gallizzo, E. S. Jeltrup. 
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WELCOME 
To The D.1.S.A. Show, Friends 


@ This fine old line of BUHL DAIRY METAL WARE 
now offers bigger, better facilities and enlarged re- 
sources with which to better serve the Dairy Industry. 
The same group of BUHL men are waiting to welcome 


you—to, make new friends and renew old friendships. 


J. S. HALL 


W. J. SHEEHAN 


W. G. EIBLER 


E. F. RICKELMAN PAUL M. STEWART €E. J. HARRIS 


E. D. HAISLEY 
ED. ZITEK 


Greeting Rooms 
(after 6:00 P.M.) 
TRAYMORE HOTEL 


J. F. RHODES 





H. R. RIEDEL 
A. F. ERKE 


CONVENTION HALL 
BOOTH A-2 D.1I.S.A. Show 
Atlantic City, N. J. 
Oct. 29th to Nov. 4th, inc. 


PENN-MICHIGAN MFG. CORP. obetroir 10, micuican 


American Milk Review 
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You get complete butter protection from your creamery right 
into the hands of the consumer when you use West Carrollton 


Genuine Vegetable Parchment. 


Wrappers made of this fine parchment have all the qualities 
wrappers should have: great strength—wet or dry; grease resistance; 


no taste; and no odor. Why not send for samples and information? 





BUTTER WRAPPERS VEGETABLE SHORTENING CELERY WRAPPERS BUTTER BOX LINERS 
ery t--4 UneRs ptcresisoreaygraie CHEESE WRAPPERS PARCHMENTIZED : 
TE-RASTED FOR POULTRY WRAPPERS KRAFT PLAIN OR 
MILK & ICE CREAM SMOKED MEATS PEBBLED W 
CAN TOPS SLICED BACON OLEOMARGARINE est arro ton 
anes eneseens ene WRAPPERS RELEASE PARCHMENT 


LARD CARTON LINERS — Fish FiLLET wraAPPERS "AMALE WRAPPERS = Cocering carp 
LINERS FOR MEAT TINS & INSERTS BAKERY PAN LINERS PARCHMENT 


GLOSS-WRAP for smoked meats (single, double or tri-wrap) © AVENIZED © MYCOBAN e¢ QUILON & DRY 
WAXED PARCHMENT e CLEAN FOOD PAPER—For Delicatessen and Grocery Stores, also Fish and Meat Markets EV acolateatsals 


WEST CARROLLTON PARCHMENT COMPANY, WEST CARROLLTON, OHIO 
SALES OFFICES: New York, 99 Hudson St. ® Chicago, 400 W. Madison St. 











BOOTH 614 
DEODORIZING EQUIPMENT CAN BE HOOKED 
INTO CONTINUOUS PASTEURIZING SYSTEM 
A simple way to deodorize in a continuous system without jp 
any way impeding the normal operation of pasteurization, homo. 
genization and filling will be shown by the Chester-Jensen Com. 
pany. The equipment, known as the Super Vacuumizer (Deodorizer), 








Installation of this unit and 


will be set up complete with auxiliary pumps. 


nism displaces an area covered by a 22-inch diameter. 


Where it is desirable to run cream-line milk, the deodorizing | 
job is accomplished without affecting the cream-line of the finished 
product. its auxiliary pumps is the onh 


change required in the operation of the plant. The whole mecha- 


Other pieces in the Chester-Jensen line will be on the flo: 
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including the Purity De Luxe pasteurizer shown at the left. This | 1956 
} ea 
equipment can be used for a number of purposes such as pasteuriz- 
ing special products, ice cream mix, serving as a surge tank and as 
a flavor-mixing vat. 
In attendance at the booth will be: Harry L. Miller, John A. Miller, Peter | 
Miller, Gene Lundahl, Fred W. Kyser, Larry S. Hart, Sydney Broomall, Albert S. Fow, 
Charles Donovan, Gene Brown, George Hexamer, A. B. Chamberlain, Leonard I 
Heverly. Berry- Burrell Corg 
BOOTH K-12 BOOTH 502B 


OUTDOOR, INDOOR “MECHANICAL 
MILKMEN” SELL HALF-PINTS TO 
HALF-GALLONS 


The outdoor mechanical milk vendor will co-star 
with the indoor mechanical milk vendor of the Rowe 
Manufacturing Company at the company’s exhibit. 
The machines sell half-pints to half-gallons in out 
door locations, such as gasoline stations. 

Spokesmen for the company promise that new 
and startling adaptations for the vendor will be 
revealed at the show. 

In attendance at the Rowe beoth will be: Robert Z. 


Greene, president; Charles Brinckman, Bern Bernhard, Morris 
Auerbach, Jack Hopson, Ruth Lassoff, and Richard Gluck. 


BOOTH B-1 


BULK MILK SEDIMENT TESTING REC- 
OMMENDATIONS TO BE REVEALED 


A survey of 1956 tentative recommendations 
on sediment testing for bulk tank milk will be a 
principal element in the exhibit of Sediment Test- 
ing Supply Company. The survey, national in scope, 
has just been completed. A large map supplemented 
by literature will be used to explain the trend that 
the study revealed. The “mix sample” method and 


“off the bottom” method are both being used the 


study shows. 

Other parts of the display will include bulk 
milk tank sediment testers, air-pressure automatic, 
laboratory, and E-Z lock sediment testers, sediment 
test discs, sampling dippers, brushes, and hand- 
operated milk and cream testers. 


In attendance at the booth will be Mrs. Lillian King. 


CLEANING-IN-PLACE FITTINGS 

A Cleaning-In-Place line of fittings will be fea- 
tured by L. C. Thomsen & Sons, Inc. Also to be 
seen are the firm’s sanitary fittings, pumps, tank and 
tanker valves, holding tube and stand and farm tank 
auxiliary items. 

In attendance at the booth will be: E. C. Thomsen, Paul 


Smith, Don E. Kastner, Bert Klemp, Lee Ayers, and Bill 
Sorensen. 


BOOTH 42 


INDEPENDENT JOBBER CLOSE 
TO HIS CUSTOMERS 


The role of the local, independent jobber in 
giving thorough and personalized service in the 
limited territory he covers will be emphasized by 
the Dairy Suppliers Foundation, Inc., at the Dairy 
Industries Exposition. 

In attendance at the booth will be: H. L. Miller, J. A. 
Miller, P. L. Miller, Albert Fow, Fred Kyser, Gene Lundahl, 


George Hexamer, A. B. Chamberlain, Gene Brown, S. H 
Broomall, Larry S. Hart, and Charles Donovan. 


BOOTH 92 


HOME DISPENSER HOLDS TWO 
THREE-GALLON CANS 


The “Milk Bar,” a white enamel home bulk 
milk dispenser, will be the newest product of the 
Stevens-Lee Company at the exposition. It has self- 
contained refrigeration and a capacity of two three- 
gallon cans. 


In attendance at the booth will be: Benjamin Rubin, 
Harold &ubin, A. Mendelson, and L. L. Willis. 
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Booth 
No. 


5-4 
D-1 
D-2 
716 


W-19-A 
H-7 
B-6 

1070 
115 
714 
A-2 

L-2 
E-7 
109 
H-2 
901 
W-47 

1030 
K-4 

H-16 
521 

H-18 
312 


E-5 
W-35 


A-4 
99 
K-18 
w-5 
M-15 


Ww-3 
K-16 

101 
F-10 
K-14 


L-11 


1003 
w-10 
E-9 
W-31 
w-49 
A-1 
71 
621 
B-18 
1055 


w-4 
G-15 
601 
B-19 
E-11 
F-9 
1019 
614 
G-3 
D-5 
M-11 
91 
W-18 


A Handy Road Map To The Dairy Show 


The company and booth number listed here can 


be found in the floor plan on the preceding pages. 


Company 


A-1 Bottling Machinery Co. 

A. P. V. (Canada) Equipment Ltd. 

A. P. V. Co., Inc. 

Ace Cabinet Corp., Division of Con- 
solidated American Industries, 
Inc. 

Allegheny Ludium Steel Corp. 

The Louis Allis Co. 

Alloy Products Corp. 

Alpha Aromatics, Inc. 

Aluminum Co. of America 

Ambrosia Chocolate Co. 

American Breddo Corp. 

American Can Co. 

American Food Labs., Inc. 

American Maize-Products Co. 

American-Marsh Pumps, Inc. 

American Milk Review 

American Seal-Kap Corp. 

Anderson Bros. Mfg. Co. 

Anheuser-Busch, Inc. 

Animated Display Creators 

Armstrong Cork Co. 

Atlantic Stamping Co. 

Authorized Cabinet Co. 





Baker Box Co. 
Walter Baker 
Foods Corp. 
Balch Flavor Co. 

Bally Case and Cooler Co. 

Barker Equipment Co. 

Barry & Baily Co. 

Basco Manufacturing Co., Division 
of Huyler’s 

The Bastian-Blessing Co. 

Batavia Body Co., Inc. 

Beaverite Products, Inc. 

Bessire & Co., Inc. 


Division, General 


Blanke-Baer Extract & Preserving 
Co. 

Blaw-Knox Co., Dairy Equipment 
Division 


Bloomer Bros. Co. 
Blumenthal Bros. Chocolate Co. 
Boonville Mfg. Corp. 
Bowey’s Inc. 
Boyertown Auto Body Works, Inc. 
Braun Brush Co. 
The Brewer Titchener Corp. 
Bryant Machinery Corp. 
Buck Glass Company 
Burry Biscuit Corp., 
Ice Cream Products Division 


C. |. T. Corporation 

Carbonic Dispenser, Inc. 

Centrico, Inc. 

Certified Products Co. 

Cesco Container Co. 

Chautauqua Products, Inc. 
Cherry-Burrell Corp. 
Chester-Jensen Co. 

Chicago Stainless Equipment Corp. 
Chiplets, Incorporated 

Chocolate Products Co. 

The Cincinnati Fruit & Extract Wks. 
Clayton Mfg. Co. 


Booth 
No. 


W-50 
L-6 
A-19 
L-17 
W-34 


H-10 
617 
302 
c-1 

1042 
M-5 

F-2 

B-14 


411 
L-10 
34 


204 
35 
N-12 
W-11 
M-7 
8C1 
K-6 
Stage 2 
A-13 
A-3 
A-8 
J-6 
W-16 
1068 
805 


98 
305 
W-38 
W-21 
L-9 


L-12 
1001 
120 
402 

74 

811 
Stage 1 
L-14 
A-16 


B-11 
M-6 
807 
1061 
M-12 
82 
406 
H-15 
215 
c-9 
56 

D-14 


H-4 
G-11 
1010 


Company 


Cleaver-Brooks Co. 

The Cleveland Fruit Juice Co. 

Confectionery-Ice Cream World 

Container Corp. of America 

Continental Can Co., Inc. 
Paper Container Division 

Continental Equipment Corp. 

Conveyor Specialties Co. 

Corn Products Sales Co. 

The Creamery Package Mfg. Co. 

Crest Foods Co. 

The Crown Cork & Seal Co. 

Crucible Steel Co. of America 

Cumberland Case Co. 


Dairypak Incorporated 
Dairy Record 
Dairy Whipt Division 
Aerated Container Corp. 
Damrow Brothers Co. 
Dariomatic, Inc. 
DeKalb Commercial Body Corp. 
The De Laval Separator Co. 
Charles Dennery, Inc. 
Diamond Alkali Co. 
Dietrich Supply Corp. 
Divco Corp. 
The Diversey Corp. 
Dixie Cup Co. 
Dodge Division, Chrysler Corp. 
C. Doering & Son, Inc. 
Dole Refrigerating Co. 
Dominion Glass Co., Ltd. 
Doughnut Corp. of America Ice 
Cream Division 
The Dow Chemical Co. 
Drehmann Paving & Flooring Co. 
E. F. Drew & Co., Inc. 
Drumstick, Inc. 
Thomas W. Dunn Co. 


Eastern Dairy Equipment Co., Inc. 
Eastern Stainless Steel Corp. 

C. E. Erickson Co., Inc. 

Erie Crate & Mfg. Co. 

Esco Cabinet Co. 

Eskimo Pie Corp. 

Ex-Cell-O Corp., Pure-Pak Division 
Extrax Co. 

Eze-Orange Co., Inc. 


Federal Mfg. Co. 
Fibreboard Products Inc. 
Firestone Steel Products Co. 
The Fischman Co. 
Fogel Refrigerator Co. 
Food Engineering Corp. 
Food Materials Corp. 
Foote & Jenks Inc. 
Ford Division of Ford Motor Co. 
Fort Wayne Dairy Equipment Co. 
George A. Fox Products Co., Inc. 
Freezer Box Division of Annapolis 
Yacht Yard, Inc. 
Freezing Equipment Sales, Inc. 
Frick Co. 
Frigidaire, Division of 
General Motors Corp. 


Booth 
No. 


E-1 
63 
58 

1028 


Ww-20 
615 
N-8 

W-24 


B-16 
H-14 
c-10 
39 
E-16 
M-2 
81 
64 
W-36 
M-4 


1065 
C-17 
69 
516 
96 
C-12 
810 
1045 
E-17 


A-5 
501 
404 
W-22 


L-5 
416 


G-18 
E-12 
E-8 
201 
1023 
1058 


N-4 


21 
912 


w-40 
K-17 


606 
1051 


1025 
709 
K-23 
906 


118 
W-22 


713 
W-42 





Company 


Frosted Fruit Products 

Fruit Industries, Inc. | 
Fulton Boiler Works, Inc. 
Fulton Engineering Co., Inc. 


G & H Products Corp. 
General Dairy Equipment, In. 
General Equipment Mfg. Co. 
General Mills, Inc. 

Special Commodities Division 
The Germantown Mfg. Co. 
Girton Mfg. Co. 

The J. A. Gosselin Co., Ltd. 
Grace Machinery Co. 
Grand Rapids Cabinet Co. 
Green Spot Inc. 

Groen Mfg. Co. 

Guernsey Dell Confections, In 
S. Gumpert Co., Inc. 

G. P. Gundlach & Co. 


Hackney Bros. Body Co. 
Arthur Harris & Co. 
Hayssen Manufacturing Co. 
The Heil Co. 

Helmco, Inc. 

Henszey Co. 

Hertel Johnson Eipper Stopo 
C. T. Hogan & Co., Inc. 
Hooton Chocolate Co. 
Hopwood Retinning Co., Inc. 
Horner Sales Corp. 

The Hubinger Co. 

The Hudson Manufacturing Co 
The Hurley Co. 





Ice Cream Field 

Ice Cream Novelties Division 
Fruit Products Corp. 

The Ice Cream Trade Journal 

Ideal Dispenser Co. 

Illinois Baking Corp. 

Illinois Creamery Supply Co 

Ingersoll-Rand Co. 

International Harvester Co 
Truck Division 

International Paper Co. 
Single Service Division 


Jamison Cold Storage Door Co} 
Johnson & Johnson 

Filter Products Division 
Robert A. Johnston Co. 
Jolly Gulp, Inc. 


The E. A. Kaestner Co. 
Kalamazoo Vegetable Partht 
Co. 
Kari-Kold Co. 
Keiner-Williams Stamping Co : 
Kelco Co. ; 
Kelvinator Division ' 
American Motors Corp. 
Kendall Mills Division of the 
Kendall Co. 
Kennedy & Parsons Co. 
Keystone Wagon Works, In«. 
Kidde Mfg. Co., Inc. 


Booth 
No. 


6-14 
1012 
w-19-B 


G-12 
w-1 
G-9 
H-8 


518 
C-16 
L-3 
G-4 


211 
W-17 
112 
A-2 


Room A 


66 


N-2 
1054 
G-17 
1072 

Room B 

620 


G-6 
910 


613 
803 
W-7 
M-8 
N-7 


K-20 
308 
208 
A-9 

W-12 

1-16 

A-18 
808 

L-8 

1057 

219 

W-22 
909 
72 
915 
809 
B-2 
23 
105 
W-22 
M-16 
814 
A-6 
L-1 
W-25 
M-14 


1043 
W-41 
814 


K-17 
903 
413 

N-16 
921 
301 

W-13 


K-6 
F-5 
701 
M-18 
519 
1012 
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Company 


Kieckhefer Container Co. 

Kimble Glass Co. 

The King Co. 

The King Zeero Co. 

Klenzade Products, Inc. 

Stanley Knight Corp. 

H. Kohnstamm & Co., Inc. 

Kold-Hold Division of 
Tranter Mfg., Inc. 

Kraft Foods Co. 

Kramer Trenton Co. 

Krim-Ko Corp. 

Kusel Dairy Equipment Co. 


The Archie Ladewig Co. 

Ladish Co., Tri-Clover Division 

The Lamb Glass Co. 

Lanco Products Corp. 

The Lathrop-Paulson Co. 

Lazarus Laboratories Inc., Division 
of West Disinfecting Co. 

Liberty Glass Co. 

Lily-Tulip Cup Corp. 

Limpert Brothers, Inc. 

The Liquid Carbonic Corp. 

Joe Lowe Corp. 

Lynch Corp., Packaging Machine 
Division 


M. & C. Conveyors, Inc. 

S. H. Mahoney Extract Co. 
Mallory-Randall Corp. 
Manton-Gaulin Mfg., Co., Inc 
Marathon Corp. 

The Maryland Baking Co. 
Masseys Vanillas Inc. 

The Master Electric Co. 
McCormick & Co., Inc. 
Meese, Inc. 

R. K. Merritt & Associates 
Metal-Glass Products Co. 
Metal Sponge Sales Corp. 
Meyer-Blanke Co. 

Meyer Body Co., Inc. 

Geo. J. Meyer Mfg. Co. 
David Michael & Co., Inc. 
Mid-West Bottle Cap Co. 
Milk Bottle Crate Co. 

Milk Plant Monthly 

Miller Machinery & Supply Co. 
Mission of California, Inc. 
Modernistic Tubular Prod. Co., Inc. 
R. G. Moench & Co., Inc. 
Mohawk Cabinet Co., Inc. 
Mojonnier Bros. Co. 

The Mojonnier-Dawson Co. 
Monitor Process Corp. 
Monroe Food Machinery, Inc. 
The Montpelier Mfg. Co. 
Morris Paper Mills 

Muckle Manufacturing Co. 
Mulco Products, Inc. 
Mulholland-Harper Co. 
Murphy Body Works, Inc. 


Natco Corp. 

National Biscuit Co. 

National Folding Box Co. Division 
Federal Paper Board Co., Inc. 

National Pectin Products Co. 

C. Nelson Manufacturing Co. 

The Nestle Company, Inc. 

Niagara Blower Co. 

Norris Dispensers, Inc. 

Northville Laboratories, Inc. 

Nutting Truck and Caster Co. 


Oakes & Burger Co. 

Oakes & Burger of Ohio, Inc. 
Oakite Products, Inc. 

Olin Mathieson Chemical Corp. 
The Olsen Publishing Co. 

Oval Wood Dish Corp. 
Owens-Illinois 
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Booth 
No. Company 


W-21 Pangburn Co., Inc. 
F-7 Parker Vanilla Products 
E-2 Penn-Michigan Mfg. Corp. 
K-8 Pennsylvania Salt Mfg. Co. 
J-1 The Pfaudler Co. 
W-46 Phenix Soda Fountain Co., Inc. 
206 H. A. Phillips & Co. 
110 Pick Manufacturing Co. 
K-3 The C. M. Pitt & Sons Co. 
31 Plastic Container Corp., 
Division of Rogers Plastic Corp 
401 Port Morris Machine & Tool Works 
503 Portersville Stainless Equipment 
Corp. 
707 Pure Carbonic Co., Division of 
Air Reduction Co., Inc. 


1057 Quirk Manufacturing Co. 


B-17 Ramsey Laboratories, Inc. 
813 Reddi-Wip, Inc. 
F-1 Reeve & Mitchell Co. 
610 Reeves Pulley Co., Division of Re- 
liance Electric & Engineering Co. 








CAN YOU SPARE YOUR 
SEPTEMBER COPY? 

Between Paul Potter’s article 
on new areawide labor contracts 
and Herb Saal’s piece on the 
Schofield case the demand for 
copies of the September Ameri- 
can Milk Review has taken our 
supply of that issue right down 
to the bottom of the barrel. We 
are in urgent need of some 
extra copies. 

We know you won't want to 
part with your copy any more 
than we would like to suggest 
that you do, BUT—we will be 
glad to extend a subscription of 
the American Milk Review for 
six months to anyone kind 
enough to return to us unmuti- 
lated copies of this September 
issue. Please send them to us 
with your name and address. 

American Milk Review 
92 Warren St. 
New York 7, N. Y 








N-10 Rehrig-Pacific Co. 
N-14 Republic Steel Corp. 

107 Reynolds Metals Co. 

D-7 Rice & Adams Division 

W-P Equipment Corp. 

89 Richmond Mfg. Corp. 
D-11 C. E. Rogers Co. 

K-1 Roll Dippers Inc. 
K-12 Rowe Manufacturing Co., Inc. 


F-6 S & S Cone Corp. 
51 5S. & S. Products, Inc. 
H-1 Sanitary Mfg. Co. of Pittsburg 
M-20 Savage Ice Cream Cabinet Division 
C. V. Hill & Co., Inc. 
704 Schaefer, Inc. 
H-3 Fred H. Schaub Engineering Co., 
Inc. 
H-19 The Schlueter Co. 
W-33 Schmidt Lithograph Co. 


M-1 


54 
407 
F-8 
310 
C-14 
502-A 
38 
K-10 
1032 
523 
w-8 
Ww-15 
W-30 
92 
H-5 
B-4 
721 
E-4 


1040 
1034 


K-21 
41 
414 
G-7 


502-B 
509 


w-9 
68 
61 
49 
76 

307 

A-14 


917 
A-11 
G-2 
B-21 
N-1 
Room B 
E-14 


1036 


608 
N-5 
W-14 
104 
w-43 
908 
48 


1049 
711 
F-11 
H-10 
F-4 
M-9 


D-7 
1062 


29 
603 


Company 


The Schnabel Co. 

Edwin J. Schoettle Co., Inc. 
Schwartz Mfg. Co. 
Sealright Co., Inc. 

Division Oswego Falls Corp. 
Sediment Testing Supply Co. 
The Sharples Corp. 

C. Q. Sherman Associates, Inc. 
J. Hungerford Smith Co. 
Smith-Lee Co., Inc. 

R. W. Snyder Co., Inc. 

Solar Permanent Co. 

Division of U. S. Industries Inc. 
The Solvay Process Division 

Allied Chemical & Dye Corp. 
Southern Biscuit Co. 

Southern Dairy Products Journal 
Southern Packing Co., Inc. 
Sparta Brush Co. 

W. M. Sprinkman Corp. 
Stainless & Steel Products Co. 
The Standard Casing Co., Inc. 
Standard Packaging Corp. 
Standard Steel Works, Inc. 
Wm. J. Stange 

Star Kay White, Inc. 

Steel and Tube Products Co. 
Stein, Hall & Co., Inc. 
Stevens-lee Co. 

Stoelting Brothers Co. 
Strahman Valves, Inc. 
Sutherland Paper Co. 

Sweden Freezer Mfg. Co. 


Taylor Instrument Companies 

Terriss Division of Consolidated 
Siphon Supply Co., Inc. 

Thatcher Glass Mfg. Co., Inc. 

Thermo King Corp. 

Theurer Wagon Works, Inc. 

Emery Thompson Machine & Sup- 
ply Co. 

L. C. Thomsen & Sons, Inc. 

Tolan Machinery Co., Inc. 

Triangle Package Machinery Co. 


Union Wadding Co. 

United Extract Laboratories, Inc. 
United Refrigerator Co. 

United States Steel Corp. 

United States Stoneware Co. 
United Steel & Wire Co. 
Universal Glass Products Co. 


C. J. Van Houten & Zoon, Inc. 

Vanilla Laboratories, Inc. 

The Vendo Co. 

The Vilter Mfg. Co. 

Virginia Dare Extract Co., Inc. 

Vitafreze Equipment, Inc. 

Vitex Laboratories, Division of 
Nopco Chemical Co. 

Henry Vogt Machine Co., Inc. 


Walker Stainless Equip t Co. 

Warner-Jenkinson Mfg. Co. 

Waukesha Foundry Co. 

Weber Showcase & Fixture Co., Inc. 

The Weiller Co. 

Western Dairy Foods Review 

Whirlpool-Seeger Corp., St. Paul 
Division 

The White Motor Co. 

Wilbur-Suchard Chocolate Co., Inc. 

Wilson Refrigeration, Inc. 

Wisner Mfg. Corp. 

S. J. Wolff & Co., Inc. 

John Wood Co., Superior Metal- 
ware Division 

R. G. Wright Co., Inc. 

Wyandotte Chemicals Corp. 





Yale Chemical Co. 
York Corp. 
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BUYERS GUIDE 


Advertising Services, Promotions and Materials 


American Dairy Association 57 
Bowey’s Inc. 7 
Edlo, Inc. 15 
Golden Guernsey, Inc. 189 
G. P. Gundlach and Co. 194 
Kraft Foods Company 89 
Minnesota Mining & Manufacturing Co. 68, 69 
Reddi-Wip 20 
Thatcher Glass Mfg. Co. 29 
Agitators, Air 
Ingersoll-Rand 192 
Babcock Testers 
The Galrer Manufacturing Co. 209 
Boilers 
Ames Iron Works, Inc. 67 
Superior Combustion Industries, Inc. 200 
Bottle Closures and Equipment 
American Seal-Kap Corporation 53 
Crown Cork & Seal Company, Inc. 36 
Mid-West Bottle Cap Co. 139 
Brushes 
Braun Brush Company 206 
E-Mac Dairy Brush Co., Inc. 205 
Sparta Brush Company, Inc. 136 
Bulk Farm Tanks 
Cherry-Burrell Corporation 143 
Craft Cooler Corporation 145 
De Laval Separator Company 62, 63 
Kupfer Products, Inc. 198 
Solar Permanent Company 137 
Emil Steinhorst & Sons, Inc. 110 
Sunset Equipment Co. 42 
Walker Stainless Equipment 177 
Wilson Refrigeration, Inc. 19 
Zero Sales Corp. 14 
Butter Printing and Packaging Machinery 
C. Doering & Son, Inc. 93 
Lynch Corporation 129 
Caps, Service 
Paperlynen Company 200 
Cabinets and Coolers 
Bally Case and Cooler Company 184 
Compo-Cooler Company 206 
Quirk Manufacturing Co. 153 
S & S Products, Inc. 99 
Cases for Bottles and Containers 
Baker Box Company 10 
Barker Equipment Company 80 
Cumberland Case Co. 173 
C. E. Erickson Co., Inc. 55 
Erie Crate & Mfg. Co. 150 
Langer Manufacturing Co. 116 
Milk Bottle Crate Co. 101 
Quirk Manufacturing Co. 153 
United Steel and Wire Co. 113 
John Wood Company 102 
Chocolate 
Bowey’s Inc. 7 
Chocolate Products Company 16 
The Benjamin P. Forbes Company 205 
Robert A. Johnston Company 77 
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Kraft Foods Company 89 
Krim-Ko Corp. 147 
Cleaning and Sanitizing Materials 
Allied Chemical & Dye Corporation 17% 
Diamond Alkali Co. 18 
Klenzade Products, Inc. 193 
Kurly Kate Corp. 128 
Olin Mathieson Chemical Corporation 199 


Wyandotte Chemicals (J. B. Ford Division) r 
Clippers for Cows 


Sunbeam Corporation 142 
Cold Storage Facilities 

Central Cold Storage Co. 184 

International Cold Storage 211 


Containers, Cottage Cheeese and Ice Cream 


Monsanto Chemical Co. 96, 97 
Sealright Co., Inc. 83 
Thatcher Glass Manufacturing Co., Inc. 29 


Control Instruments 

Lumenite Electronic Company 174 
Cottage Cheese Machinery 

Kusel Dairy Equipment Co. MW 


Stoelting Bros. Company 190 
Cream, Whipped 

Reddi-Wip 20 
Cultures and Coagulators 

Chr. Hansen’s Laboratory, Inc. 203 

Albert Verley & Company 19) 
Dispensers and Dispenser Cans 

Norris Dispensers, Inc. 133 

Penn-Michigan Mfg. Corp. 164 
Dry Milk and Dry Milk Machinery 

American Dry Milk Institute, Inc. 27 

Blaw-Knox Co. (Dairy Equipment Division) 202 

Golden State Sales Corp. 103 

Mojonnier Bros. Co. 123 
Eggnog Mix 

Blanke-Baer Extract & Preserving Co. 66 
Fan Blowers 

Niagara Blower Company 187 
Fillers 


Automatic Packaging Equipment, Inc. 78, 79 
Creative Metals Corporation (Jiffix Division) 175 


De Laval Separator Company 62, 63 

Federal Mfg. Co. 38 

Fort Wayne Dairy Equipment Company 188 

Smith-Lee Co., Inc. 135 
Filters 

Reeve & Mitchell 174 
Fittings 

Alloy Products Corporation 26 

G & H Products Corporation 183 


Flavor Control Equipment 
APV Dairy Division, Inc. 163 


De Laval Separator Co. 62, 63 
Gaskets and Seals 

E-Mac Dairy Brush Co., Inc. 205 

G & H Products Corporation 183 

The Haynes Manufacturing Co. 15 
Glass Bottles 

The Lamb Glass Company 74, 75 

Liberty Glass Company 59 
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BUYERS GUIDE 


Owens-Illinois Glass Co. 160, 161 

Thatcher Glass Mfg. Co. 29 
Handles for Bottles and Containers 

Campbell Box & Tag Company 154 

Mayfair Products 100, 114, 211 

Smith Lee Co., Inc. 135 
Homogenizers 

The Manton-Gaulin Mfg. Co. 39 
Ice-Makers 

Kent Industries, Inc. 195 

The King Zeero Company 104 
Instantizers 

Blaw-Knox Co. 108, 207 
Interceptors 

Josam Manufacturing Company 162 
Jobbers 

Dairy Suppliers Foundation, Inc. 100 
Lubricants 

The Haynes Manufacturing Co. 49, 115 
Materials Handling 

The Haynes Manufacturing Company 49? 

Lathrop-Paulson Company 87 
Neutralizers 

pH Robotrol Co., Ltd. 118 
Orange Products 

Fruit Industries, Inc. 30, 31 
Packaging Machinery 

Automatic Packaging Equipment, Inc. 78, 79 

Cheslam Corporation 119 
Paints and Protective Coatings 

Cherry-Burrell Corp. 51 

The Garland Company 203 

The Manton-Gaulin Mfg. Co. 40, 41 
Paper Containers 

American Can Company 32, 33 

Dairypak Incorporated 109 

International Paper Company 213 

Kieckhefer Container Company 34 

Sealright Co., Inc. 83 

Smith-Lee Co., Inc. 135 
Pasteurizers 

Chester-Jensen Company 11 

Chicago Stainless Equipment Corporation 105 

The Creamery Package Mfg. Company 214 

De Laval Separator Company 63 

Kusel Dairy Equipment Co. 114 
Plastic Containers and Liners 

Chase Bag Company 17 

Cheslam Corporation (Division of Chester 

Products Corp.) 119 

Krim-Ko Corporation 147 
Pumps 

G & H Products Corporation 183 

Waukesha Foundry Company 35 
Purgers 

Armstrong Machine Works 194 
Refrigeration Equipment 

Frick Co. 201 

Jamison Cold Storage Door Co. 125 
Scales 

Toledo Scale Company 179 
Sediment Testers 

Sediment Testing Supply Company 210 
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Separators and Clarifiers 
Centrico, Inc. 


65 
De Laval Separator Company 62, 63 
The Sharples Corporation 28 
Stainless Steel 
Allegheny Ludlum Steel Corp. 24 
United States Steel Corporation 61 
Strainers 
Zero Sales Corp. 14 
Tanks, Storage 
Damrow Brothers Company 14] 
The Pfaudler Co. 117 
Portersville Stainless Equipment Corp. 18] 
Truck Refrigeration 
General Electric Co. 12, 13 
Kari-Kold 208 
Tranter Mfg., Inc. (Kold-Hold Div.) 196, 197 
Union Asbestos & Rubber Company 22 
Truck Tanks 
Portersville Stainless Equipment Corp. 181 
Walker Stainless Equipment 177 
Truck and Truck Bodies 
Batavia Body Company 37 
Boyertown Auto Body Works, Inc. 23, 25 
Divco Corp. 94, 95 
Ford Motor Co. 73 
Hackney Bros. Body Co. 47 
Murphy Body Work, Inc. 124 
The Schnabel Company 9 
Vending Machines and Equipment 
Food Engineering Co. 81 
Jennings & Company 151 
Rowe Manufacturing Company, Inc. 186 
Ventilators 
Muckle Manufacturing Co. 155 
Washing Equipment 
Continental Equipment Corp. 71 
Creative Metals Corp. (Jiffix Div.) 175 
De Laval Separator Company 62, 63 
Girton Manufacturing Co. 107 
Kendall-Lamar Corp. 23 
The Lathrop-Paulson Company 87 
The Schlueter Co. 142 
Strahman Valves, Inc. 185 
Wax 
Allied Chemical & Dye Corporation 21 
Continental Oil Co. 85 
Ex-Cell-O Corporation (Pure-Pak Division) 85 
Penola Oil Company 157 
Sun Oil Company 131 
Weighing and Dumping Equipment 
Kendall-Lamar Corporation 23 
Chas. Saucier & Son, Inc. 178 
Wrappers 
Cheslam Corporation 119 
The KVP Company 210 
Waxed Paper Merchandising Council, Inc. 127 
West Carrollton Parchment Co. 165 
Zimmer Paper Products, Inc. 209 
Wrenches 
Kenosha Brass & Aluminum Foundry 208 
171 




















WRITE THE GAG FOR THIS CARTOON 


HE GAG LINES for the August issue of the American 
kz Review almost inundated this department—and 

there were so many which were hilarious that we are 
truly sorry we couldn't print more of them. Apparently, 
AMR readers are only too familiar with PIPES. 


A Frenchman once said, “The day most wholly lost 
is the one on which one does not laugh”—here are con- 
tributions for another day 


Now try this one; you may be the winner 








WRITE THE GAG—THE RULES 


1. The American Milk Review will award $5.00 to the person 
submitting the best caption for this month’s “Write the Gag” cartoon. 
A prize of $3.00 will be awarded for the second best caption. 


2. The editors of the American Milk Review will be the judges 
and their decision will be final. In case of ties, duplicate prizes will 
be awarded. 


8. Write captions—as many as you wish to send in—on a 
postcard and mail it to “Write the Gag” editor American Milk Review, 
92 Warren Street, New York, N. Y. 


4. Be sure to write your own name and address as well as the 
name of your company on each postcard. 


5. All entries for this month’s contest must be received by 
November 10, 1956. 








AUGUST WINNERS 


e—H* 
Ss e © ae © 
The line, “We found the leak in the 
other room,” has been awarded the 
first prize of $5.00 which goes to: 
Loren H. Boll 
Boll’s Dairy 


Concordia, Kansas 


Second prize, $3.00, was won by 
the line, “That will put it back in the 
cow, Joe.” Submitted by: 

W. V. Martin 

United Creamery, Inc. 
3111 East 35th Ave. 
Spokane, Washington 


HONORABLE MENTION 
“Hi, Joe. Have you seen my cigar 
anywhere?” 
John Lee 
Fairlea Farm 
Newport, New Hampshire 


“We said a new twist in sales—not 
production!” 
Chuck Sebron 
Excel Dairy Sales, Inc. 
8511 North 30th Street 
Omaha, Nebraska 


“You and your ‘do-it-yourself kit.” 
Richard Watanabe 
Golden Arrow Dairy 
San Diego, California 


“There’s where 1 lost our creamline.” 
Paul Scher! 
Los Angeles County 
Health Department 
6538 Miles Avenue 
Huntington Park, California 


“Mike, you're getting air in the choc- 
olate.” 
James R. Kinchloe 
Menzie Dairy Company 
1814 Converse Street 
McKeesport, Pennsylvania 


American Milk Review 

























STRONGER CORNERS—The sheet steel cor- 
ners on Cumberland cases have been rein- 
forced with vertical wires, thus giving extra 
strength where strength is most needed. 


joT-DIP 
\VANIZED 


NAME PLATES—tThe number of lost 
or stolen cases is reduced to a mini- 
mum when Cumberland porcelain 
name plates are used. These name 
plates can be had in a variety of 
colors and many letter styles. Utilize 
this new and better means of inden- 
tification. It sets a new standard in 
the industry. 





























SHEET STEEL BOTTOM—For added 
olgoli atl ls Ma CoM] | MM ole] ol-1aelelel ae M ae ir 
tainers, Cumberland offers a galvan- 
ized sheet steel bottom—years of 
experience have proven this gives 
the most effective container bottom 
protection available in the industry. 
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Capacity 
20 Quarts 








y cigar 





ed DELIVERY CASES 


Modern structural design embodied in Cumberland cases, eliminates 
needless weight but adds strength where needed. They‘re designed 
to assure maximum protection to paperboard containers. Leakers 
are less in Cumberland cases°than you ever believed possible. 
There is a Cumberland case for every 
requirement. See your jobber or write 
us direct for descriptive literature and 
prices for your specific requirements. 


REDUCE YOUR COST OF DISTRIBUTION BY 
USING ONE OF THESE MOST MODERN CASES 


CUMBERLAND 
CASE COMPANY 


CHATTANOOGA, TENNESSEE 


Isometric drawing of corner showing 
unique sheet metal bottom attach- 
ment and stacking ring suspension. 
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pany ENGINEERED PRODUCTS 
Avail BOUND-O-STEEL BOUND-O-STEEL 
y anh 
20-Quart Case for Quart 3x4 Case for Square 
Paperboard Containers. Glass Milk Bottles. 
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COMING EVENTS 


The American Society of Mechanical Engineers—Anny,| 











Meeting to be held November 25 to 30 at the Hote 
ASSOCIATION MEETINGS Mesting t0 be hes 
The Dairy Industries Exposition—will be held October 29 National Warm Air Heating, Air Conditioning Association 
to November 3 in Atlantic City, New Jersey —Committee Meetings and Annual Convention to b¢ 
’ ‘ 4A — Res held November 27 to 30 at the Netherland Plaza Hotel | A 
Milk Industry Foundation—Annual Convention will be held Cincinnati, Ohio. 7: 
Oc . Nov 2r 2 at Atlantic City, New r. : ; a , oe ’ 
ened ss ne ae oa ny, me wor American Milk Association—Meeting on Special Personnel ‘ 
Evaporated Milk Association—Regular Meeting will be held (supervision) to be held November 29 to 30 at the 
November 1 at the Sea View Country Club, Atlantic Hotel Biltmore, New York. 


City, New Jersey. 





National Refrigeration Sales Association—Board of Dj. 











National Association of Retail Ice Cream Manufacturers rectors and Annual Meetings to be held December ? 
Annual Convention will be held November 1 to 3 at to 4 at the Hotel Mark Hopkins, San Francisco 
the Shelbourne and Dennis Hotels, Atlantic City, California. 

New Jersey. | 
P P ; ‘ ' 

Maumee Valley Dairy Technology Society—Meeting will 
be held October, 1956, to May, 1957 (first full week of SHORT COURSES 
the month), at Ohio State University, Columbus, Ohio. 

American Public Health Association—84th Annual Meeting Department of Dairy Technology—Market Milk Shor 
will be November 12 to 16 in the Convention Hall, Course to be held November 5 to 16 at Ohio State 
Atlantic City, New Jersey. University, Columbus, Ohio. 

PAMD Board of Directors—Quarterly Meeting will be Twelfth Annual Dairy Technology Conference—Will bx 
held November 14 at the Penn Harris Hotel, Harris- held November 13 to 14 at the University of Maryland 
burg, Pennsylvania. College of Agriculture, College Park, Maryland. 


North Carolina Dairy Products Association Products and 
Merchandising Clinic—Will be held November 19 to 2) 
at Raleigh, North Carolina. 

: : vais ss The Fourth Annual Dairy Manufacturing Short Course— 

Dairy Fieldmen and Sanitarians Conference—Will be held Will be held November 27 to 29 at the University of 
November 19 to 21 at North Carolina College of Agri- Kentucky, Lexington, Kentucky. 
culture and Engineering, Raleigh, North Carolina. . i 


Refrigeration Service Engineers Society—Annual Conven- 
tion will be held November 15 to 18 at the Hotel 
Muehlebach, Kansas City, Missouri. 


Dairy Manufacturing Short Courses (Ice Cream Course for 





The American Society of Refrigerating Engineers—Semi- Dairy Equipment and Supply)—Will be held December 
Annual Meeting will be held November 25 to 28 at 3 to 8 at the Pennsylvania State University, College 
The Hotel Statler, Boston, Massachusetts. of Agriculture, University Park, Pennsylvania. 
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G. FIVE GAL. 
CANS PER MINUTE 


(average) 
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TWO YEARS OF ON-THE-JOB PROVING 
SAVES HALF THE USUAL CAN-FILL TIME 
CONTINUOUS CYCLE TWO CAN FILLING 
SINGLE CYCLE ONE OR TWO CAN FILLING 
FULLY AUTOMATIC ON ANY CYCLE 


. 
09 COMPLETELY FREES THE OPERATOR WHEN 
CANS ARE CONVEYOR FED. ON AUTOMATIC 
CYCLE THE JIFFIX DISCHARGES, ELEVATES 


ee Ex Q /usi ve of cae [ ine AND RECEIVES TWO CANS AT A TIME 


CONDENSATE GUARDS ON FILLER VALVES 
AND TANK 


. 
INSTANT TIME CYCLE ADJUSTMENT 

The Jiffix Can Filler handles two cans at a time on a fast automatic cycle—that | SPEEDS UP OR SLOWS DOWN FILLING TIME 
is one reason why it cuts can filling time in half. The Jiffix Filler completes each 
filling operation to can level accuracy without foam. The filling operation is 
completed a short time interval before the air operated elevator drops to dis- 
charge two filled cans and pick up the next pair of empty cans. Fill tank level is 
maintained by means of a floatless control electrode. Product spillage is elimi- 
nated by exclusive Jiffix dripless valve tips on each foam line. (Model 510-J 
handles 5, 8 and 10 gallon cans.) 


























...and the JIFFIX HI-TURBULENCE EQUIPMENT WASHER 


The Jifix Washer is recognized as the first successful dairy 
equipment washer. Jiffix washed equipment swab tests (bac- 
teriological) compare equally to hand washes in every way. 
The Jiffix Washer pays for itself because it needs no watching 
while washing separators, clarifiers, homogenizer heads, pas- 
teurizing plates, pump heads, pipe, hoses, filler parts and 
miscellaneous small parts. Once the time cycle and soap is 
adjusted to local water characteristics, control of milkstone 
and soapstone is assured. 


Pats. Applied for 


IFFIX Divisions 


CREATIVE METALS CORPORATION 
1290 Powell Street * Emeryville, California 


DISTRIBUTORS IN PRINCIPAL AREAS Phone: Olympic 3-8300 
Write for Address of the One Nearest You 
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LABOR CONSPIRACY 
(Continued from Page 60) 
Local 603 
pendent union.” 


between and the _ inde- 


“A union,” continued the 


court, 
“may use various forms of concerted 
action, such as strike, picketing or 
boycott, to enforce or obtain a lawful 
objective that is reasonably related to 
any legitimate interest of organized 
labor. However, it is universally held 
that the objective of concerted labor 
activity must be a lawful one. In addi- 


tion to the requirement that the ob- 
jective be lawful, the objective must 
be sought by lawful means. Other- 
wise the persons injured by such activ- 
ity may obtain damages, injunctive 
relief or both.” 

In support of this conclusion the 
Missouri court referred to a case de- 
cided by the Oregon courts in which 
picketing to enforce employee de- 
mands_ which features of 
a labor dispute, were prohibited. In 
that case the court had said, 


were not 


“When the purpose of the combina- 









SOLVAY 


flake ACE ALKALI! 


For premium results at a practical price—hitch your toughest 
bottle-washing jobs to flake ACE ALKALI the heavy-duty 
bottle-washing compound with extra cleaning action for 

difficult jobs. Because of its exclusive combination of ingredients 
flake ACE ALKALI reduces rejects and rewashes, drains quickly, 
rinses clear even under extreme hard-water conditions. 


Flake ACE ALKALI has special ingredients, too, that 
minimize the formation of scale on bottle-washing machines. 


Write So.vay® for additional data on flake ACE ALKALI-— 
solutions, strengths, instructions for use, etc. Inspection 
samples available without obligation. Write today! 


SOLVAY PROCESS DIVISION 
ALLIED CHEMICAL & DYE CORPORATION 
61 Broadway, New York 6, N. Y. 





BRANCH SALES OFFICES: 


Boston * Charlotte * Chicago * Cincinnati * Cleveland * Detroit 
Houston * New Orleans * New York « Philadelphi a “4 


Dp; 





St. Louis * Syracuse 
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tion is illegal, every act done in fy. | 
therance of it is illegal even though | 


the act may be innocent in itself 
When an act would be lawful if don 
by an individual it 
if done by a 


will be lawfy| 
combination provided 
there is no unlawful object in view. 
But such combinations are unlawful. 


———o 


though the acts when done by ay | 


individual would be innocent, when 
the acts are committed with malice. 
that is with the intention to injure ap- 
other or the public without just cause 
or excuse. 


es 
A just cause or excuse exists only 


where the injury inflicted is the means 
to some end legitimately desired and 
incidental thereto and is not the result 
of the specific intent and immediate 


purpose of injury to others, that bene. | 


fit may ultimately come to the mem 
bers of the combination. 


“It is entirely wanting when the | 


immediate purpose of the combination 
is to inflict injury on others and the 


benefit, if any, to result to the com. | 


bination is indirect or remote.” 


In conclusion the Missouri court 
added, “This case falls exactly within 
the ruling of a New York case where 
the union picketed an employer for 
the purpose of compelling it to main 
tain a factory in New York. 

“This picketing,” quoted the court 
from this decision, “is not the exercisé 
of the right conferred, recognized o1 


regulated by any Federal statute and | 
is not designed to enforce or secure | 
recognition of any such right or to | 


prevent conduct by the employer 
which any Federal statute denounces 
as an unfair labor practice.” 


REFERENCES 


Adams Dairy, Inc. v. Burke, Et al., Missouri | 


Supreme Court, July 9, 1956 (C.C.H., Trade 
Reg., Sec. 68,411). 


Moreland Theaters Corp. v. Portland M.P.M.O-?. 
Union, 12 Pac. 2d 333, Oregon. 


eo 
INDUSTRY PROBLEMS 


(Continued from Page 56) 
cents per hundredweight, information 
published by French of Purdue Uni- 
versity indicates that can rates ma) 
increase to more than 2% times the 
pre-bulk rates when 75 per cent ol 
the producers are converted. 

Rates at these levels would pre 
With 


routes, 


clude handling milk in cans. 
judicious relocating of can 
especially designating all the can milk 
in an area for delivery to one plant, 
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LOOK TO 






A 
CREATIVE 
ENGINEERING Booth 


Walker Stainless Equipment Co. again sets the pace 
in Bulk Milk Tank Design. Stop in at Booth 608 and 
see the results of Walker Creative Engineering. See 
many new Bulk Transport innovations . . . Design Dairy Industries Exposition 
Features that set the standard for the industry. Atlantic City, New Jersey 


Courteous representatives will be on hand to give 
you complete details. 

















































































































\ ton — 
1. Farm Pick Up Truck Tanks 
Manufacturers of 2. Horizontal Storage Tanks 
3. Vertical Holding Tanks 
4, Transport Tanks 
STAINLESS EQUIPMENT CO. 
NEW LISBON, WISCONSIN 
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the costs could be held down; but 
eventually the milk can will be obso- 
lete. 


The problem becomes very acute 
when nearly all the milk is handled 
in bulk. Many markets are now at a 
stage where some plants are entirely 
bulk and the remaining plants are 
competing against the operational sav- 
ings that are possible in the converted 
plants. The day approaches when the 
can-operator will take a lower price 
because of handling costs and will 
also foot a larger transportation bill. 


Some hope is in view. Some manu- 
facturers are experimenting with small 
weigh-tanks in the milk house where 
can milk will be dumped, weighed, 
sampled, and pumped to the tanks. 
Others advocate a tanker with an 
electronic level reading device or an 
actual built-in scale so that can-milk 
at a small producer's farm can be 
pumped in some manner and differ- 
ential readings taken as a basis for 
payment. 

For the present these methods look 
cumbersome and expensive but they 








Saucier 
COMBINATION WEIGH 
CAN AND DUMP TANK 


Single compartment weigh can with 750 
Ibs. capacity and single compartment 
dump tank with 900 Ibs. capacity. 
SAUCIER offers a complete line of styles 
and sizes fer regular or "Grade A” 
milk. Write for details of these and other 
models. 








Saucier Stainless Steel 
DUMP TANKS-WEIGH CANS 


(FOR GRADE "A” MILK) 





Two compartment weigh can with 750 Ibs. 


capacity for "Grade A" milk. 





Two compartment dump tank with 1,000 Ibs. 


capacity for ‘Grade A" milk. 


Fluid milk consumption is increasing more rapidly 
than production in the heavily populated areas, 
and milk dealers in those areas are going farther 
afield for their milk supplies. 

They require and demand GRADE A milk. 
Grade A regulations are spreading rapidly from 
state to state. 

Your production starts in the receiving room 
with weigh cans and dump tanks. Install Savu- 
CIER weigh cans and dump tanks for greatest 
efficiency and lowest costs, custom built for your 
individual needs, but available at standard 
prices. SAUCIER weigh cans and dump tanks 
meet all Grade A and sanitary regulations. 

SAUCIER products are made with extra fine 
craftsmanship and attention to detail, and in- 
corporate all the most modern features such as 
easy and accurate sampling, and Saucier’s ex- 
clusive Canadian type self-centering valve. Call 
your dairy supply distributor for complete in- 
formation and prices, or write 


Chas. Saucier & Son, Inc. 


Custom Built Stainless Steel Dairy Equipment 
2306 W. Broadway, Minneapolis 11, Minnesota 





DISTRIBUTORS 


Territories are open for 
dairy supply distributors. 
Write for complete in- 
formation today. 





SALUCIER 





ESTABLISHED 
STAINLESS STEEL PRODUCTS 
MINNEAPOLIS, MINNESOTA 


1902 
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may develop to compete economically 
The long-term outlook for can-pry 
ducers is poor but the industry jg 
geared to handle cans and will cop. 
tinue to do so for some time. 


* 
LABOR RELATIONS 


(Continued from Page 56) 


would result in duplication of 


supervision. 


2. The staff isn’t big enough to 
have a leadman and a foreman. 
3. The new foremen are not do- 


ing the work of regular employ. 

ees. They are only taking ove: 

the supervisory functions of a 
leadman. 

Was the Company: 

RIGHT | WRONG |) 


What a Board of Arbitration, 
Edgar L. Warren, Chairman, Ruled: 


“Any encroachment on the job terri- | 


tory of the union, no matter how well 


potential 
threat to the union’s security. How- 
ever, 


intentioned, would be a 


the determination 


of the kind | 


; Sa met 
and amount of supervision required 


to assure adequate performance of a 
work force is clearly the function of 


management. The leadmen spent only | 


a very small proportion of their time 
in supervision. The 
spend all their time in supervision. 
They lay out the work, prepare in- 


new foremen 


structions, keep records and supplies, 
hire, discipline and discharge. None 
of these functions were performed by 
the leadmen, so it cannot be said that 


the foremen’s jobs were created from 


duties formerly carried out by lead- 
men. Grievance denied.” 


’ 
TRUCK TALK 


(Continued from Page 72) 


The one described earlier is triggered 
by the starter switch. 


Some installations have been made 
with a wick and an exhaust tube to 
prevent spillage of over lubricant at 


points where it is unsightly or dam- | 


aging. The form of regulation will 
undoubtedly be improved by metering 


smaller amounts to the places where | 


less lubricant is required. 


All in all the automatic lubricators 
seem to be a big step towards re- 
duced maintenance cost. To arrive at 
a figure for the reduction you must 
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add to the labor reduction the reduced 
downtime for the truck. Probably 
most important but awfully hard to 
figure without a backlog of experience 
is the reduced wear and replacement 
at the points that need lubrication. 

Things to watch—most operators are 
going to watch the nylon lines dur- 
ing the winter when the undercar- 
riage gathers ice. They are not afraid 
of the lines bursting. Actually the 
lines will stand more pressure than 
can be applied. They are afraid of 
lines breaking during the bad weather. 


e 
REFRIGERATING EQUIPMENT 
KEEPS PACE 


(Continued from Page 91) 

Core temperature may be as high as 
15°F. and surface temperature as low 
as —10°F. when the package enters 
the holding room but the product tem- 
perature will equalize throughout the 
package within a very short time. 
Since the package core is the last and 
most difficult portion of the package 
to harden this latter method reduces 
hardening time by more than 50%. 
This results in a corresponding re- 
duction in hardening-tunnel capacity 
requirements. 

New equipment, processes, and 
products will continue to change the 
dairy and ice cream plants processes 
and equipment. To survive in a com- 
petitive industry the processor “must 
keep his ear to the ground” for rum- 
bles of things to come. 


TEXAS YOUTH WINS $1,000 
SCHOLARSHIP IN DAIRYING 
A new $1,000 Dairy Products Insti- 
tute scholarship at Texas Tech has 
been awarded to James Martin Hood- 
enpyle of Tulia. 


The award was announced by 
George M. Clarke of Austin, Institute 
executive vice-president, and Dr. J. J. 
Willingham, Tech Dairy Industry De- 
partment head. 

The four-year scholarship is the 
second such grant given at Tech by 
the Institute, the first going to Ken- 
neth Kerrick of Fabens in 1955. 

The scholarship will provide $250 
for each of Hoodenpyle’s undergradu- 
ate years at Tech. 

Hoodenpyle’s interest in dairying 
began early, he reports. He started 
milking his father’s cows when only 
four years old. 
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More and more trucks 


are weighed on FKOLEDOS 























aa 
ed 


SI 

















Famous Toledo dial 
gives automatic indica- 
tion... easy reading. 


Big choice of sizes to 60 ft.... rugged 
dependability ... automatic indication 





HI-WEIGH AXLE LOAD SCALES 
Check load distribution and axle 
weight. Thrifty shallow pit in- 
stallation. 20 ton capacity with 
8’ x 10’ platform or 30 ton with 
10’ x 10’ platform. 


Avoid loss of profits and good will, caused by 
“doubtful” weights. Weigh on Toledo Hi- 
Weigh Truck Scales and know your load. Ad- 
vanced TOLEDO engineering features inte- 
grated lever, weigh-bridge and pit for brute- 
strength with long-life accuracy. Full range 
of capacities to 60 tons. Choice of two-section, 
four-section or axle load scales, all available 
with TOLEDO PRINTWEIGH that records 
weights on tickets, strips or sheets. Ask the 
local Toledo office about them, or send for 
literature. Request form 2417. Toledo Scale 
Company, Toledo 1, Ohio. 


TOLEDO 


Headquarters for Scales 
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The Dairy Products Industry Under the 





a, 


Amended Federal Wage-Hour Law 





By NEWELL BROWN 


Administrator, U. S. Dept. of Labor, Wage and Hour and Public Contracts Divisions 


N MARCH |, 1956, the mini- 

mum wage the Fair 

Labor Standards Act became 
$1.00 an hour. This new minimum, set 
by the Fair Labor Standards Amend- 
ment of 1955, takes the place of the 
previous 75-cent rate. 


under 


While considering their pay prac- 
tices in the light of the new minimum 
many employers in the industry may 
want to review the other provisions of 
the act, which is 
popularly known 
as the Federal] 
Wage-Hour Law. 
In the experience 
of the U. S. De- 
partment of La- 
bor’s Wage and 
Hour and Public 
Contracts Divi- 
sions, the agency 
which administers 
the law, most violations are uninten- 
tional, arising from the employer's 
failure to understand fully the statu- 
tory provisions. These require: 

\ MINIMUM WAGE OF $1.00 
an hour, beginning March 1, 
1956; 

OVERTIME PAY of at least time 

and one-half the employee's 
regular rate for all hours work- 
ed over 40 a week; 
MINIMUM AGE of 16 years 
for most jobs, and 14 for a few 
jobs. In addition, there is an 
18-year age minimum for work 
in occupations designated haz- 
ardous by the Secretary of 
Labor. 





NEWELL BROWN 
Administrator 


> 


Except for the new minimum wage, 
the application of the law to the dairy 
products industry remains the same 
as before enactment of the 1955 
amendment. 


Who Is Covered? 

The Federal Wage-Hour Law con- 
tinues to cover employees who are 
engaged in interstate commerce or 
in the production of goods for inter- 


180 


state commerce, including occupations 
closely related and directly essential 
to such production. 


Coverage applies not only if the 
dairy ships dairy products outside the 
but also if it sells them to a 


customer who will ship them across 


state, 


state lines, or use them as ingredients 
of other goods which will move in 
interstate commerce. 


Even though the dairy does not 
ship its products in interstate com- 
merce, either directly or indirectly, it 
may have some covered employees. 
The law will apply to workers who 
purchase or order goods from other 
states, or who unload, unpack, check 
or otherwise handle goods on receipt 
directly from outside the state, or 
maintain such interstate 
activities. Also covered are employees 


records on 


who regularly travel across state lines 
in the performance of their duties, or 
who, as part of their jobs, regularly 
make use of the instrumentalities of 
commerce the 
tor 


such as 
telegraph and 
communication. 


telephone, 


mails, interstate 


If, in any workweek, an employee 
does both and noncovered 
work, he will be considered covered 
by the law for that week. All covered 
employees are entitled to the statutory 
benefits, unless specifically exempt. 


covered 


“First Processing” Exemption 


The law contains a year-round over- 
pay exemption the “first 
processing” of milk, whey, skimmed 
milk, buttermilk and cream into dairy 
products. 


time for 


The application of this exemption 
is restricted to establishments where 
the first operations are 
carried on. It does not apply to em- 
ployees in receiving stations, where 
the milk or cream is handled but not 
first processed. Also, it does not apply 
to employees when they handle or 
pack dairy products made in a dif- 
ferent plant. For example, it does not 


processing 


apply to workers who cut, wrap o 
distribute butter bought in tubs by 
their employer 


The exemption applies to those em.- 
ployees who actually perform first 
processing operations on milk, whey, 
skimmed milk, cream or buttermilk, 
and to those workers whose occupa- 
tions are a necessary incident to these 
operations and who work solely in 
those portions of the premises devoted 
by their employer to them. Among 


office 


maintenance 


exempt employees are those 


employees, watchmen, 
whose 
work relates exclusively to the first 


workers and warehousemen 
processing of the named commodities 
into dairy products. 


When a dairy is engaged exclu- 
sively in the first processing of any 
or all of the enumerated commodities 
into dairy products, all employees of 
the processor who work in the dairy 
are considered to be within this over- 
time exemption. 


It is, of course, important to know 
which operations are included in the 
“first processing.” This 
means the making of the first change 
in the form of the material. 
Thus, the first processing of milk in 
cludes the making of pasteurized milk, 
skimmed milk, cream, whey, curd, 
dried milk, milk, 
rated milk and clabber, and the mak- 
ing of non-process cheese. 


term term 


raw 


condensed evapo- 


The first processing of whey in- 
cludes the making of dried whey, 
The 


milk 


whey cream, and milk sugar. 
first skimmed 
includes the making of whey, wet 


processing of 


dried, condensed and 
evaporated skimmed milk. The first 
processing of cream includes the mak- 
ing of butter, buttermilk, dried cream, 
and sour cream. The first processing 
of buttermilk includes the making of 
dried, condensed, 
buttermilk. 


casein, and 


and evaporated 


Some examples of operations which 
are not within this overtime exemp- 
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tion because they do not qualify as 
first processing operations are the fol- 
lowing: The processing of cheese into 
process cheese; the processing of 
whey cream into whey butter; the 
processing of wet casein into dried 
casein; the processing of butter into 
process butter. 


The dairy industry is cautioned 
that the manufacture of such products 
as ice-cream mix and ice cream is not 
generally within this overtime exemp 
tion because their manufacture ordi- 
narily does not constitute the first 
change in the form of the raw ma- 
terial and involves to a_ substantial 
extent the use of ingredients other 
than milk, whey, skimmed milk, or 
cream. Nor is the making of con- 
tainers for dairy products within the 
exemption. 


“Area of Production” Exemption 


Some dairy operators may be able 
to take a minimum wage and over- 
time exemption the law provides for 
workers employed within the “area of 
production,” as defined by the Ad- 
ministrator, who are engaged in han- 
dling, storing or pasteurizing milk 
or cream for market, and in mak- 
ing cheese, butter and other dairy 
products. 


It should be noted that, in contrast 
to the overtime exemption, which is 
restricted to “first processing” opera- 
tions, this “area of production” ex 
emption covers the making of dairy 
products. 
ered to 


The following are consid- 
be the vast bulk—though 
not all—of the dairy products made 
throughout the nation: 


Milk: pasteurized fluid, skimmed, 
condensed, evaporated, dried or pow- 
dered whole or skimmed milk and 
concentrated skimmed milk 


Cream: 
powdered 


sweet, sour, dried or 


Butter: creamery, whey butter, re- 
novated or process butter 


Cheese: all ordinary varieties 


Buttermilk: condensed, evaporated, 
dried or powdered 


Casein: dried or 


Malted milk 


wet 


Milk sugar (crude) 
Ice cream. 
This only to 


those employees within the “area of 
production” who are actually han- 


exemption applies 
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dling, storing, or pasteurizing raw 
milk or cream for market or actually 
making dairy products, including 


placing them in containers. Ordinar- 
ily, therefore, it will not apply to all 
employees of the dairy. Among non- 
exempt employees are office workers 
and maintenance men, employees who 
make containers, and employees of 
the dairy who work in its receiving 
stations, for example. 

Area of Production Defined—To be 


(1) 
the 


within the “area of production”: 


the dairy must be located in 


open country or in a rural commun- 
ity”; and (2) at least 95 percent ol 
the milk and cream which it handles, 
stores or pasteurizes for market, o1 
from which it makes cheese, butter 
or other dairy products, must come 
from “normal rural sources of supply’ 
located not more than 20 airline miles 
from the dairy. 


“Open country or rural community’ 
does not include cities, towns or urban 
places having a population of 2,500 or 


more, or any places within specified 





DESIGNED FOR THE FUTURE 








Portersville stainless steel tanks are en- 
gineered by tank specialists to include 
features best for service and critical 
sanitation standards. Advanced design 
anticipates future sanitary requirements. 
Cold Wall and Plain Insulated storage 
tanks, Trailer or Truck Mounted tanks 
are all built to do a specific job better 
and more economically. 
Write for leaflet and specifications 








See Us 
at the 


Show 
Booth 503 





COLD WALL TANK 


Portersville 


Stainless Equipment Corp. 


PORTERSVILLE 1 (BUTLER COUNTY), PA. 
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distances from cities and towns as 


tollows: 


More than one mile from any city, 
town or urban place having a popu- 
lation of 2,500 or over, or 


More than three miles from any 
city having a population of 50,000 


or over, or 


More than five miles from any city 
with a population of 500,000 or over 


Population is determined by the 
latest United States Census. 


Milk and cream will be considered 
as coming from “normal rural sources 
of supply” if they are received from 
any of the following sources: 


(1) Farms within 20 miles; 


(2) Farm assemblers or other estab- 
lishments through which milk and 
cream customarily move, which are 
within 20 miles and are located 
in the open country or in a rural 
community; 


(3) Farm assemblers or other estab- 
lishments which are within 20 miles 
from the dairy, even though they are 
not in the open country or in a rural 
community, provided it can be shown 
that the milk and cream were pro- 
duced on farms within 20 miles of 
the dairy. 


The period for determining whether 
95 per cent of the milk and cream 
come from normal rural sources of 
supply within 20 miles is the first 
preceding calendar month in which 
operations were carried on for two or 
more workweeks. The five-percent 
tolerance is useful to the employer 
who receives some shipments from 
farmers or suppliers not within the 
qualifying area. 

The percentage of milk and cream 
received from normal rural sources of 
supply within 20 miles is ordinarily 
determined by using weight as the 
basis of measurement. 


Overtime Pay Exemption for 
Outside Buyers 


The law provides an overtime pay 
exemption for outside buyers of milk 
and cream in the raw or natural state. 


This exemption applies to 
ployees who purchase these commod 
ities away from their employer’s place 
of business. Typically, these workers 
are route employees who go to farms 
to purchase milk and cream. The ex- 
emption does not apply to employees 


em- 


182 


whose duties are performed solely or 
substantially in a receiving station or 
processing plant, or to those who 
merely truck milk and cream. 


Work done by an outside buyer 
that is directly in conjunction with 
and incidental to his own buying 
activities is exempt. This kind of work 
includes such activities as weighing 
milk and cream, transporting these 
commodities to the dairy and unload- 
ing them, and returning the empty 
containers to farmers. Also, a buyer 
who is employed to procure milk and 
spends part of his time in promotional 
work to insure a continuing supply 
of milk of the right quantity can 
be exempt. 


Outside work unrelated to the 
buyer's own purchases, inside buying 
and other inside work not directly 
in conjunction with and incidental to 
the employee’s own outside purchases 
or solicitations, are not exempt. How- 
ever, a 20-percent tolerance is allowed. 
An outside buyer will be considered 
exempt as long as he spends no more 
than 20 percent of his time in the 
workweek in non-exempt activities. 


“White-Collar” Exemptions 


Some dairies may be interested in 
the minimum wage and overtime pay 
exemption for any employee engaged 
in a bona fide executive, administra- 
tive, professional or local retailing 
capacity, or as an outside salesman, 
as these terms are defined in regula- 
tions, Part 541, issued by the Divi- 
sions’ Administrator. 


Management should avoid the com- 
mon fault of assuming employees are 
exempt because they have impressive 
job titles or are paid a good salary. 
In order for the exemption to apply, 
the individual employee’s work must 
meet a series of tests on duties and 
responsibilities, specified in the regu- 
lations. Salary tests are also provided, 
except for local retailing workers and 
outside salesmen. 


The employer who carefully checks 
regulations, Part 541, before taking 
the exemption, will have done a great 
deal to lessen the chance of violating 
the law inadvertently. 

Motor Carrier Exemption 

The dairyman who employs drivers, 
drivers’ helpers, loaders or mechanics 
will want to know that there is an 
overtime pay exemption for such em- 


ployees where they are engaged jy 
activities of a character directly affeg. | 
ing the safety of operation of moty 


vehicles transporting goods in jp. 
terstate commerce on _ the publi 
highways. 





If the employee, as a regular part | 
of his job, is called on in the ordinary | 
course of his work to perform such | 
safety affecting activities, he come | 
within the exemption in all workweeks | 
where he is employed on that job. | 
This holds true even though in ,| 
particular workweek he may not actu- 
ally engage in any duties direct) 
affecting “safety of operation.” 


For guidance on what kinds of 
activities are considered to be safety | 
affecting and other details on applica- 
tion of the exemption, the employer 
will find helpful the Divisions’ inter 
pretative bulletin, Part 782, on Motor | 
Carriers. 


Retail Establishment Exemption 


Some dairies may be able to take 
the minimum wage and overtime pay 
exemption the law provides for retail 
establishments. Exemption can appl) 
even though the store makes on its 
premises some of the dairy products 
it sells. 





Under the law, all employees of 
a retail establishment—except those 
who make or process goods—are ex- 
empt if: (1) the establishment makes 
50 percent of its sales within the 
state; and (2) it can show that at 
least 75 percent of its total annual 
dollar volume of sales are not for re-| 
sale and are recognized as retail sales 
in the particular industry. 


eer 


If a dairy store meets these tests, | 
exemption can also apply to those | 
employees who make dairy products 
on the premises, provided: (1) the 
dairy products are sold at the prem- 
ises where they are made; (2) more 
than 85 percent of the annual dollar 


volume of sales of these dairy prod- 
ucts are made in the State where the 
store is located; and (3) the establish 
ment as a whole is recognized as 4 


retail establishment in the industry. | 


Fluid milk plants that pasteuriz 
milk and sell milk, homogenized milk. 


chocolate milk, buttermilk, cottage 
cheese and other products so  proc-| 
essed on the premises, may De} 


establishments, : 


j 


h 


recognized as_ retail 
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depending on the facts in the par- 
ticular case. 

But dairies which manufacture but- 
ter, processed cheese, evaporated milk, 
ice cream and such products are man- 
ufacturing establishments and do not 
qualify for exemption. 


Where an employee does different 
kinds of work which ordinarily come 
within different exemptions, there 
may be a combination of exemptions 
under Questions 
about the combination of exemptions 


certain conditions. 
should be addressed to the Divisions’ 
nearest office. 


Notes on Overtime Computation 


If no exemption applies, an em- 
ployee who is covered by the Federal 
Wage-Hour Law must be paid one 
and one-half times his regular rate for 
all hours worked over 40 a workweek. 


When computing overtime pay, the 
employer should remember that hours 
cannot be averaged over two or more 
workweeks. A workweek is seven con- 
secutive calendar days, but it need not 
be the same as the calendar week. It 
must begin at the same hour and day 
each week. 


The “regular rate” can usually be 
figured by dividing all straight-time 
pay for the week by the number of 
The 
regular rate cannot be less than $1.00 
an hour, but it 
be more. 


hours for which it was paid. 


may, of course, 


Child-Labor Provisions 


Dairymen should not forget the 16- 
year age minimum that applies to 
general employment and the 18-yea 
minimum for hazardous occupations. 
They may, however, lawfully employ 
l4- and 15-year-olds outside school 
hours in office and sales jobs, under 
the following restrictions: (1) the child 
must work no more than three hours 
on a school day and no more than 
eight hours on a non-school day; (2) 
he must work no more than 18 hours 
in a week during any part of which 
school is in session; and no more than 
40 hours during a week when there 
is no school; and (3) all his work must 
be done between 7 a.m. and 7 p.m. 


The hazardous occupations order of 
most interest to the industry is the 
one that applies to the job of motor 
vehicle driver or driver's helper. 


The law directly prohibits the em- 
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ployment of boys and girls below the 
minimum ages in interstate commerce 
or in the production of goods for 
interstate commerce. It also prohibits 
the shipment or delivery for shipment 
in interstate commerce by any pro 
ducer, manufacturer, or dealer of any 
goods produced in establishments in 
or about have been 


which minors 


illegally employed within 30 days 


prior to removal of the goods. 
Failure to comply with the child- 
labor provisions can result in penal- 


ties. Employers can protect them 












violation 
by requiring and keeping on file a ces 
tificate of age for each young person 
which shows that he is the lawful 
age for his job. Age or employment 
certificates issued under State child- 
labor laws are accepted as proof of 
age in all states except Idaho, Missis- 
sippi, South Texas, 


where Federal certificates are issued. 


selves against unintentional 


Carolina and 


What Records Must Be Kept? 


Under the Federal 


Wage-Hou 
Law, employers are required to keep 
(Please Turn to Page 203) 


DISPLAY 
BOOTH 
No. W-20 


DAIRY INDUSTRIES 
SHOW ATLANTIC CITY | 


You will see on display all the 


newest models and developments 


in the complete line of “G&H" 


Sanitary Valves, Fittings, and 
Pumps. All your friends at “G&H”" 


will be on hand to greet you. 


2407 52ND STREET 


KENOSHA, WISCONSIN 
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MIF Convention Program 


CONVENTION EVENTS 
Sunday, October 28 
8:30 p.m. SALUTE TO CANADA 
Special program by Canadian groups. 
Greet old friends and make new ones. 
Ritz Room, Ritz-Carlton Hotel 


Monday, October 29 

9:00 a.m. STUDENTS JUDGING CONTEST 
Third Floor Exposition Hall 

12:00 Noon EXPOSITION HALL OPENS 
Tuesday, October 30 

8:00 p.m. DAIRY RALLY AND AWARDS NIGHT 
Presentation of Judging Awards. Meet 
and eat with the team from your 
state 
Wednesday, October 31 

9:30 a.m. JOINT GENERAL SESSION WITH IAICM 
Warner Theatre 


9:30 a.m. GENERAL SESSION 
Vernon Room, Haddon Hall 

2-5:00 p.m. TECHNICAL SESSIONS 
Chalfonte-Haddon Hall 

7:30 p.m. AL WENTWORTH NIGHT 
Friday, November 2 

8:00 a.m. ROUND TABLE BREAKFASTS 
Wedgewood Rooms, Haddon Hall 

9-12:00 Noon TECHNICAL SESSIONS 
Chalfonte-Haddon Hall 
Friday, November 2 

12- 6:00 p.m. EXPOSITION HALL OPEN 
Visit the displays 


7:00 p.m. DAIRY CLAMBAKE 
A good winder-upper 


GENERAL SESSION 











6:00 p.m. MIF NEW MEMBER DINNER Vernon Room -:- Haddon Hall 
For those who have joined during the Thursday, November 1, 1956 : 
past year 9:30 a.m. FILM: THE WHITE MAGIC OF MILK Willi 
8:45 p.m. THEATRE PARTY Premiere of a new Foundation film 
A full evening of “as best in enter- Treasurer's Report 
tainment. Warner Theatre E. J. Mather, Treasurer 
Thursday, November | Nominating Committee Report 
8:00 a.m. ROUND TABLE BREAKFASTS T. D. Lewis, Chairman, Nominating | 2:0 
Wedgewood Rooms, Haddon Hall Committee | 2:1 
DEARBORN STREET 
PLANT PLANT 
4:0 


DAIRY PRODUCTS 


deserve the 
“top notch” storage service 


of 


CENTRAL COLD STORAGE CO. 
Tel: SUperior 7-7548 
350 N. Dearborn Chicago 10, Ill. 








he 
(ce on ee 


SO. WATER MARKET BLUE ISLAND 
PLANT PLANT 
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it’s tiny, but a powerhouse 
for sales in retail stores 


see the 


bully Dairy Boy Junior “ 


stop AT BOOTH QQ Ff, * 





ally Case & Cooler Company | 


Bally, Pennsylvania 
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ILK 
ion film 


minating 








k Review 





1956 — A Year of Progress and Promise 
A presentation by Richard J. Werner, 
Executive Director 


In League with the Future 
C. Raymond Brock, President 


Report of the Study Committee on MIF- 
IAICM Consolidation 
Gilbert H. Hood, Jr., Chairman, Con- 
solidation Study Committee 
Resolutions Committee Report 


T. D. Lewis, 
Committee 


Chairman, Resolutions 
The Dairy Farmer Views the Milk Dealer 
Report on a nationwide survey by C. 
Oscar Ewing, Il, Chairman, Producer 
Relations Committee, and Dr. James 
Bayton, National Analysts, Inc. 
Business and the Public 


Harold Brayman, Director of Public 
Relations, E. |. du Pont de Nemours 
& Company 


LABORATORY SECTION 


Viking Room, 13th Floor -:- Haddon Hall 
William P. Bronsdon Herbert Mortland 
Chairman Secretary 


THURSDAY AFTERNOON 
November 1, 1956 
FILM 
SYMPOSIUM ON FEED FLAVORS 
a. Why They‘re Reaching for More 
Vermont Milk 


Professor Alec Bradfield, Univer- 
sity of Vermont, Burlington, Ver- 
mont 
b. Removing Feed Flavors in the Plant 
Dr. William M. Roberts, North 
Carolina State College, Raleigh, 
North Carolina 
NEW LABORATORY PROCEDURES FOR 
BACTERIAL TESTING 
a. Membrane Filter Techniques 
Dr. F. W. Barber, National Dairy 
Research Laboratory, Oakdale, 
L. |., New York 
b. Astell Roll 
(To be assigned) 


2:00 p.m. 
2:15 p.m. 


4:00 p.m. 


FRIDAY MORNING 

November 2, 1956 
Practical Quality Control for the Medium 
Size Plant qos 


W. H. Chadderon, Arcade Farms Co- 
operative, Buffalo, New York 


9:00 a.m. 


9:45 a.m. Bacterial Destruction at High Tempera- 


tures and Shorter Times 
Dr. D. J. Hankinson, University of 
Massachusetts, Amherst, Massachu- 
setts 


11:15 a.m. A Review of Factors Affecting Milk Com- 
position 
Dr. J. A. Meiser, Jr., Michigan State 
University, East Lansing, Michigan 
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The Answer to Your 


16 HUDSON STREET 
NEW YORK 13, U.S.A 


STRAHMAN VALVES, INC. 
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| en aes 


ROW 
MILK MERCHANDISERS sell haif-pints | 
to Half-Gallons 24 hours a day 


in suburban communities 





The Success Story 
in Milk Vending 


the ROWE OUTDOOR 
MECHANICAL MILKMAN 


Dairies operating Rowe dual milk merchandisers 
acknowledge the powerful sales and earning power 
of these mechanical milkmen by constantly adding 
more to their routes. They find these automatic 
vendors exceptional business builders in outdoor 
locations previously unavailable to them. 

Based on these successful experiences we have 
developed a profit making, planned program which 
should be of interest to all dairies. 


Rowe Indoor Milk Merchandiser Also Available 


| sells half-pints 


simultaneously 
day and night 
Write Today 


| 
® 
® Rowe MANUFACTURING COMPANY, INC. 


SALES OFFICE: 31 East 17th Street, N. Y.C. Factory: Whippany, N. J. 





Divisional Sales Offices: 2024-26 S. Wabash Ave., Chicago, Ill. 
310 Whitehall St., S.W., Atlanta, Ga. * 1675 Pacific Ave., San Francisco, Calif. 


America's [FIRST] Avtomatic Merchandising Family 


From A Single Unit To A Full Line Vending Installation 


MEMBER. National Automatic Merchandising Association * National 
Association Tobacco Distributors * Dairy Industries Supply Association 
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, |% HALF-GALLONS 





PLANT OPERATIONS SECTION 


Haddon Hall 
Walter Morelock, Secretary 


Rutland Room, Ist Floor 
R. J. Speirs, Chairman 


THURSDAY AFTERNOON 
November 1, 1956 





a 


2:00 p.m. FILM: Floor Type Conveyors and Auto. | 
matic Stacking 
(Courtesy of Mojonnier Bros. Co.) ) 
2:30 p.m. Labor Saving Approaches and Produc. | 
tion Planning 
A. E. Geiss, Bowman Dairy Company, 
Chicago, Illinois 
3:15 p.m. Recent Developments in Milk and Milk 
Products Processing and Their Effect on 
Shelf Life | 
Dr. A. M. Swanson, Department of | 
Dairy Industry, University of Wiscon- 
sin, Madison, Wisconsin 
3:45 p.m. Control of Fat and Volume Losses 
M. W. Bond, H. P. Hood & Sons, Inc., 
Boston, Massachusetts 
FRIDAY MORNING 
November 2, 1956 
9:00 a.m. FILM 
9:30 a.m. Requirements for a Bulk Tank Receiving 
and Shipping Terminal 
F. J. Barter, The Borden Company, 
Chicago, Illinois 
10:00 a.m. Dairying Around the World — Some 
Ideas That Will Interest You 
Jack Matthews, A. P. V. Company, 
Ltd., London, England 
10:30 a.m. PANEL: AUTOMATIC CLEANING FROM | 


ALL ANGLES 


The Physical Requirements 
D. A. Seiberling, Department of Dairy 
Technology, Ohio State University, Co- 
lumbus, Ohio 

The Detergent Problem 
Ed Bonewitz, Chemical Service Cor- 
poration, Burlington, lowa 

Soft Spots and Danger Areas 
Dr. C. C. Walts, H. P. Hood & Sons, 
Inc., Boston, Massachusetts 

MILK SUPPLIES SECTION 

West Room, 13th Floor Haddon Hall 
Bruce Reynolds, Chairman Walter Roberts, Secretary 


THURSDAY AFTERNOON 
November 1, 1956 

FILM 

PANEL: FARM BULK TANKS 

Maintaining Accurate Calibration 
James E. Click, Maryland-Virginia 
Milk Producers Association, Washing- 
ton, D. C. 

What About the Small Producer? 
William C. Welden, H. P. Hood & Sons, 
Inc., Boston, Massachusetts 

When Does It Pay? 


Jack G. Sutter, Pure Milk Company, 
Marion, Indiana 


2:00 p.m. 
2:30 p.m. 


American Milk Review 


9:00 


9:45 


10:3¢ 


T. A. 


2:0( 


2:31 


3:1: 


4:0! 


10:0 
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FRIDAY MORNING 
November 2, 1956 


The Problem of Off-Flavored Milk in the 
Farm Bulk Tank Era 


Dr. E. L. Thomas, University of Minne- 
sota, St. Paul, Minnesota 


What Is the Right Price for Fluid Milk? 


Dr. Stewart Johnson, University of 
Connecticut, Storrs, Connecticut 


PANEL: THE PROBLEM OF ANTIBIOTICS 
From the Dairy Viewpoint 
f Dr. W. A. Krienke, University of Flor- 
ida, Gainesville, Florida 
i As the Food and Drug Administration 
Sees Them 
Dr. Henry Welch, Food and Drug Ad- 
ministration, Department of Health, 
Education and Welfare, Washington, 
D. C. 
MOTOR VEHICLE SECTION 
Garden Room Haddon Hall 
T. A. Drescher, Chairman Fred E. Wilson, Secretary 


9:00 a.m. 





9:45 a.m. 


10:30 a.m. 


THURSDAY AFTERNOON 
f November 1, 1956 


2:00 FILM 


2:30 p.m. The Future of Plastics for Tanks and 
Bodies 
Charles Hawes, Insulation Associates 
Company, Union, New Jersey 

Kenneth Sanders, Heil Company, Mil- 
waukee, Wisconsin 


PANEL: THE DRIVER-SALESMAN’S COOP- 
ERATION IN VEHICLE MAINTENANCE — 
HOW TO ENLIST IT AND SAVE DOLLARS 


As Maintenance Men See It 
Walter J. Metzger, Bowman Dairy, 
Chicago, Illinois 

As Driver-Salesmen See It 


p.m. 


3:15 p.m. 


ice Cor- | 


& Sons, 


fall 
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Review 


j 4:00 Automatic Transmission—To Shift or Not 


to Shift 


F. P. Compagnoni, G. M. C. Truck & 
Coach Division, Pontiac, Michigan 


p.m. 


FRIDAY MORNING 
November 2, 1956 


FILM 


What to Do About the Accident Prones? 
J. H. Coleman, Executive Analysis 
Corporation, New York, N. Y. 


PANEL: TRUCK REFRIGERATION ON TRIAL 
— A GENERAL INDICTMENT 
(A discussion of this timely topic in- 
i volving a jury of the public vs. the 
accused) 
Moderator: T. A. Drescher, Borden’s 
Farm Products, New York, N. Y. 
) The Problem Confronting the Jury 


John Green, Southern Dairies, 
Charlotte, N. C. 


(Panel discussion to follow) 


9:00 
9:30 


a.m. 


a.m. 


10:00 a.m. 
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MILK ROOM ALWAYS 


CLEAN and DRY 


~ 







Use trouble-free Niagara Blower Fan Coolers, either ceil- 
ing suspended or floor mounted. Efficient fans give you 
even, slow-speed air distribution. 








™ Niagara “Sweet Water” Cooler gives you fast 
chilling of a large amount of Water with accu- 
rate control and no danger of freezing damage. 


For information on Niagara Air Conditioners, Cooling 
and Heat Transfer Equipment for the Dairy Industry, 
write to Dept. A mM. 


NIAGARA BLOWER COMPANY 


405 Lexington Ave. New York 17, N. werd 
. District Engineers in Principal Cities of U.S. and Canada — J 


“ lis 
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FOR EVERY 
FILLING OPERATION 
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FORT WAYNE CAN FILLER 


Primarily for Five Gallon Dispenser 
Cans and Small Delivery Cans 








BARRETT CAN FILLER 


For Dispenser Cans and for Filling Five and 
Ten Gallon Cans with Milk, Ice Cream 
Mix and Other Heavy Products 





Booth C-9 
20th Dairy Industries Exposition 


Fort Wayne Dairy Equipment 


Established 1906 


1600 Winter Street 


Fort Wayne Indiana 
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ACCOUNTING SECTION 
Solarium Room Haddon Hall 
William L. Hale, Chairman Robert Williams, Secretary 
THURSDAY AFTERNOON 
November 1, 1956 


2:00 p.m. How I Use My Accountant's Reports to 
Build a Profitable Business 
Elnathan Mitchell, Mitchell Dairy Com. 
pany, Bridgeport, Connecticut 
2:45 p.m. Vending Machine Accounting 
Ben F. Mann, Canteen, Inc., Charlotte, 
North Carolina 
3:30 p.m. The 13-Month Calendar 
James T. Kunphy, H. P. Hood & Sons, 
Boston, Massachusetts 
4:00 p.m. Univac Says Thumbs Up —A New Way 
to Pick a Profitable Line 
Dr. Charles E. French, Purdue Univer. 
sity, Lafayette, Indiana 
FRIDAY MORNING 
November 2, 1956 
9:00 a.m. You Can Not Deposit Accounts Receiv- 
able — We Bill Around the Month 
Mrs. Elizabeth Hodgkin, Thompson’s 
Dairy, Washington, D. C. 
10:00 a.m. Branch or Substation Accounting 
D. W. Greene, Biltmore Dairy Farms, 
Biltmore, North Carolina 
10:45 a.m. Gadgets, Forms and Methods that Re- 


duce Office Labor 
(A Panel of members with examples, 
organized by Marjorie Hugo, Mem- 
phis, Tennessee) 


SALES AND ADVERTISING SECTION 


Vernon Room -:- Haddon Hall 
Howard Goforth, Chairman Jack A. Hall, Secretary 


THURSDAY AFTERNOON 
November 1, 1956 


2:00 p.m. They Must Be Shown 
R. F. Peasback, Dairymen’s League 
Cooperative Assn., Inc., New York, 
 s: 

2:30 p.m. Testing for Safe-Driving Ability 
Stanley W. Parsons, Carnation Com- 
pany, Los Angeles, California 

3:00 p.m. SKIT: LET’S RING THE BELL 
(A dramatized sales message pre- 
sented by The Dairy Council, Inc., 
Philadelphia, Pennsylvania) 

Robert C. McKinley 
Harry T. Kaufmann 
Ruth Tybeskey 
3:45 p.m. THE GAME OF 50 QUESTIONS — THE 


PANEL OF SALES MANAGEMENT 


Te 


—— 


James M. Balsley, Hagan Milk Co., 


Uniontown, Penna. 
Horace Hatton, Western 
Dairy, Baltimore, Md. 
Gordon Hughes, United Farmers of 
New England, Inc., Boston, Mass. 
John T. King, The Borden Co., Troy, 
N. Y. 

G. Fred Worsham, Coburg Dairy, Inc., 
Charleston, S. C. 


Maryland 
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FRIDAY MORNING 
November 2, 1956 


FILM: THE DAILY ROUND. First U. S. 
Showing (courtesy, The Express Dairy 
Ltd., London, England) 
Promoting Orderly Milk Marketing 
Dr. Leland Spencer, Cornell University, 
Ithaca, N. Y. 
SYMPOSIUM: A COMPREHENSIVE PRO- 
GRAM OF SALES PROMOTION 
1. Retail Promotions 
Charles R. Weaver, Thompson’s 
Honor Dairy, Washington, D. C. 
2. Store Promotions 
P. Reid Oliver, Foremost Dairies, 
Inc., San Francisco, California 
3. Restaurant Promotions 
Ward K. Holm, Indiana Dairy 
Products Association, Indianapolis, 
Indiana 
4. Promoting Sales by Vending 
C. E. Roemer, Roemer Dairies, New 
Orleans, La. 
Our Experiences with TetraPak 
Bo Adlerbert, Sunrise Dairies, Hillside, 
New Jersey 
The Challenge of Selling 
Economy 
Hon. Calvin D. Johnson, American 
Trucking Assn., Washington, D. C. 


TWO WIN DAIRY MANUFACTURING 
SCHOLARSHIPS AT NORTH CAROLINA STATE 


Two Eastern North Carolina youths have won the 
North Carolina Dairy Products Association freshman 
scholarships in dairy manufacturing at N. C. State Col- 
lege for 1956-57. Gene A. Sullivan, Selma, Route 3, and 
Joseph R. Carlyle, Kinston, Route 2, won the two $500 
scholarships according to an announcement by Robert 
L. Burrage of Concord, President of the Dairy Products 
Association. The scholarship winners were selected on 


9:00 a.m. 
9:15 a.m. 


9:50 a.m. 


11:00 a.m. 


11:20 a.m. in A Free 


the basis of leadership, scholarship, interest, and need. 


Sullivan, the son of Mr. and Mrs. Jasper J. Sullivan, 
is a 1956 graduate of Micro High School. He was a mem- 
ber of the baseball and basketball teams, 4-H Club, Glee 
Club, Boy Scouts, Beta Club, a school bus driver, and 
vice president of his senior class. He is the youngest of 
16 children. 


Carlyle is the son of Mr. and Mrs. Joseph L. Carlyle. 
He graduated this year from Wheat Swamp High School 
and was a member of the football and baseball teams, 
Glee Club, FFA, chosen as the outstanding school bus 
driver, and honor student. He is the oldest of four 


children. 


The Dairy Products Association founded the scholar- 
ships in 1953 to interest outstanding students in a career 
in dairy manufacturing. O. O. Allsbrook of Wilmington 
served as Chairman of the Scholarship Committee com- 
posed of several members of the State College faculty 
and Dairy Products Association. In addition to the two 
freshman scholarships the Association also gives two 
$300 Sophomore and two $200 Junior scholarships. These 
four winners will be announced at a later date. 
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GOLDEN 
GUERNSEY” 


Merchandising 


INCREASES YOUR SALES 














In addition to extensive nationwide advertising 
in Parents’ Magazine and the Journal of the 
American Medical Association, Golden Guernsey 
Milk benefits from powerful tie-in promotion in 
your own territory. The best in up-to-the-minute 
merchandising material is constantly available to 
every dealer. Included on the impressive list are 
nationally-advertised folders such as ““The Golden 
Guernsey Milk Weight-Reducing Diet’, and 
“Changing Baby From Formula To Fresh Milk.” 


Advertising experts of Golden Guernsey, Inc., 
also prepare booklets, newspaper mats, radio and 
TV spots, poster boards, direct mail pieces. Dealer 
use of this attractive material strengthens local 
demand and increases sales of the milk with 
“more of everything good”. 


*"Golden Guernsey” is the registered trademark of Golden Guernsey, Inc. 


MAIL See for yourself! Send for the 

complete list of promotion 

COUPON supplies available to Golden 
TODAY! Guernsey dealers. 











GOLDEN GUERNSEY, INC. 
75 Main St., Peterborough, N. H. 


Send free list of GOLDEN GUERNSEY promotion supplies. 








Dealer's Name@..ceccccccccccccccccccccccccccccccccceeseece 
Address. cccccccsccccccccccccceccccccesesesssecssesesevess 
City. ccccccccccccccccccccccccccess State.cccccccccccscccecs 
mem 
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QUALITY CHEESEMAKING EQUIPMENT 


See It at the Dairy Show 
BOOTH NO. H-5 








STOELTING 


‘“CHEESEMAKER”’ 


New Spray Vat with “Sanitator” 


The Stoelting “Cheesemaker” is the 
most advanced spray-type vat with a 
mechanical stirrer yet offered to the 
cottage cheese-making industry. The 
“Cheesemaker” precisely coordinates 
and controls all of the factors that pro- 
duce fine flavored and delicately tex- 
tured cottage cheese of the highest 
quality. 


WIDE FLEXIBILITY 
FOR LONG OR SHORT 
SET METHOOD 


UNIFORMITY OF 
TEMPERATURE EASILY 


MAINTAINED Now, any cheese maker can get uni- 


form results ... day in and day out... 
with positive certainty. Even creaming 
and salting in a Stoelting “Spray-Vat” 
with a Stoelting “Sanitator” can be ac- 
complished with precision resulting in 
fully creamed curd with proper dis- 
tribution of the salt. The Stoelting 
“Spray-Vat” and “Sanitator” virtually 
provide automation in your cottage 
cheese making operation. A large vol- 
ume of rapidly moving water delivered 
through non-clogging spray jets assures 
accelerated heat transfer in heating and 
cooling. Setting and cooking tempera- 
tures can be uniformly maintained with- 
out “hot spots” or “cold spots.” Inves- 
tigate the really big advances Stoelting 
has made in “automation” cottage 
cheese making. 


““CHEESEMAKER” Saves Labor and Assures 
Higher Standards of Sanitation 


Write For Illustrated Literature 


TENDER CURD 
THROUGH LOW COOK- 
ING TEV. PERATURES 


SANITARY FEATURES 
IMPROVE FLAVOR, 
TEXTURE, AND SHELF 
LIFE 


PERFECT MECHAN- 
ICAL STIRRING 





G STOELTING BROTHERS co. 


ond s of 
Cheese and Dairy Plont Equipment } KIEL, WISCONSIN 
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Touring the Trade 


INTERNATIONAL SANITARIANS HEAR WIDE | 
RANGE OF PRACTICAL PAPERS 


Papers dealing in a range of subjects—from 
radiation-resistant bacteria to procedures to follow in food- 
borne disease 


wide 


outbreaks—were among the many heard 
at the 43rd annual meeting of the International Associa- 
tion of Milk and Food Sanitarians. 


Among the titles were 
Resistant Bacteria in “Research 
Field of Milk and Food Sanitation,” 
Pre-Cooked Frozen Foods,” 
Formed Milk Cartons,” “Aspects of Chemical Food Addi- 
tives,” “Food-Borne Disease Outbreaks,” “Q-Fever Studies,” 
“Some Field Trial Studies with a Detergent-Sanitizer in 
the Sanitation of Milking Utensils,” “Flavor Defects in 


“Sanitary Aspects of Radiation- 
Foods,” Needs in the 
“The Bacteriology of 
“Quality Standards for Pre- 


Geo: 
Wills-Jon 
50) years 


» tained hi 


fuhrer, | 





Milk and Their Relationship to Farm Holding Tanks,” 
and * Saniti ition Problems in the Manufacture of Cottage 
Cheese.” 


Complete texts of these and the other papers read 
at the convention will be published in the future issues 
of the Journal of Milk and Food Technology, official pub- 
lication of the International Association of Milk and Food 
Sanitarians. 


COLOMBIA DAIRY CONSUMPTION GETS 
UNITED STATES BOOST 


The U. S. Department of Agriculture announced a 
program to make more and better dairy products available 
to the people of Colombia. 


The project will be carried out under an over-all 
agreement between the Department’s Foreign Agricul- 
tural Service and the Dairy Industries Society, Interna- 
The latter, in turn, will cooperate with the dairy 
industry of Colombia, represented by the Association 
Nacional de _ Productores y de _ Industrias Lacteas 
(ANALAC) in furthering the project. 


tional. 


Joseph O. Eastlack, of Ridgewood, New Jersey, former 
general manager of the fluid milk division of the Borden 
Company, is leaving soon for Bogota, Colombia, as execu- 
tive director of the joint activity, which is expected to 
be of mutual benefit to the Colombian and United States 
daily industries. 


The program is aimed at developing markets for dairy 
products by stressing the benefits of milk and milk prod- 
ucts to health, and the importance of modern sanitation 
methods in dairy processing, and milk and milk product 
handling. These objectives are to be achieved through 
sales promotion, and educational and demonstrational 
work. 


The project is being made possible through use of 
Colombian pesos, available under Title I of Public Law 
480 for development of foreign markets for United States 
agricultural products. The Colombian dairy industry also 
is sharing the cost of the program. 


American Milk Review 
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VETERAN MILK COMPANY 
EXECUTIVE RETIRES 


George J. Hauptfuhrer, a vice-president of Supplee- 
Wills-Jones Milk Company, retired September 1 after 
5) years in the milk business. Mr. Hauptfuhrer, who ob- 
tained his early experience with his father, Henry Haupt- 
fuhrer, became associated with Supplee in 1909 when 
the Hauptfuhrer business was 
merged with Supplee-Wills- 
Jones Milk Company. The 
Milk 


Company dates back to 1885. 


original Hauptfuhrer 


For 


Hauptfuhrer, 


Mr. 
well- 


many _ years 
who _ is 
known in the milk industry 
nationally, has been  vice- 
president in charge of milk 
supply. He was a director of 
both Supplee - Wills - Jones 
Milk Company and Clover 
Dairy Company a Supplee affiliate in Wilmington, Dela- 
ware. He has also served as a director of the American 


GEORGE J. HAUPTFUHRER 


| Dry Milk Institute, New Jersey Milk Industry Association, 


~~ 


and the Pennsylvania Association of Milk dealers, of which 
he also was a vice-president. In addition he also held the 
post of treasurer of the Philadelphia Dairy Council and 
is a member of the Milk Industry Foundation. 


Mr. Hauptfuhrer will remain active in the various 
charitable organizations with which he is associated. He 


| is at present serving as a member of the board of directors 


of Lankenau Hospital, vice-president of the Mary J. Drexel 
Home for the Aged, and the Philadelphia Motherhouse 
tor Deaconesses of the Lutheran Church. 


In addition to his dairy industry associations, he is 


| president of the H. & E. and Guilford Corporations, real 





estate companies, and director of the Oscar Nebel Hosiery 
Company and the Girard Fire Insurance Company. 


He resides at 422 Vernon Rd., Jenkintown, Penna. 
& 


BIKE REFLECTOR DISCS FEATURE 
DAIRYLEA SAFETY PROGRAM 


A Safety Program aimed primarily at youngsters was 
one of the major features of the Fifth Annual Dairylea 
Safety Program timed to coincide with children return- 
ing to school. 


Started on September 10 and lasting for three weeks, 
the Safety Program was held in 16 metropolitan markets 
throughout Dairymen’s League territory in New York and 
northern Pennsylvania. 


Thousands of reflector discs for attaching to bicycles 
and car bumpers were handed out by Dairylea route men. 
The discs are of Palmlite surface and bear the picture of 
Hopalong Cassidy with the slogan, “Safety and Kids Go 
Hand in Hand.” 


This same slogan was also carried on truck cards, 
school and store posters, newspaper ads, radio and TV. 
Letters from branch managers were sent to civic and 
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More Dollars 
Per Route 


with taste-tempting., eye-pleasing 
cottage cheese made with 
Verley Cottage Cheese Coagulator 


Customers repeat, when they 
\ can count on getting cottage 


cheese that’s just the way they 


like it — every time. 


That’s the kind you give 
~Vnloy-" 


them, when you use Verley 
Cottage Cheese Coagulator. 
It’s a dependable agent that 
assures uniform, solid sets un- 
der all conditions . . . soft, 
sweet curds...better flavor... 
better ——- ..and 
a greater yield! 
COTTAGE om Use Verley Cottage Cheese 
___POAGULATOR Coagulator as part of your 
Sint calc sate vot regular procedure — hundreds 
yeaa of successful operators do. Or- 
der from your Creamery Pack- 
age Mfg. Co. representative. 

















Available in pints, quarts, 
half-gallons, and gallons. 


Do you have these 
fact-filled bulletins? 


If not, write for free copies 








1. Directions for best results in making sweet, mild-flavored cot- 
tage cheese. Includes prices on Verley Cottage Cheese Coagulator. 


2. Bulletin on how to use Verley Neutralizer to effectively kill 
stubborn off-flavors. Includes prices. 


3. Bulletin on how to use Verley SDC, a concentrated distillate 
from starter. Includes prices. 


VERLEY PRODUCTS DIVISION, Albert Veriey & Company 
1375 EAST LINDEN AVENUE ° LINDEN, NEW JERSEY 


Nationally distributed by 
The Creamery Package Manufacturing Company 
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OR A BATTERY OF TANKS 


AIR-AGITATION SAVES TIME—MONEY! 
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FOR ONE TANK... 





Just a few years ago, Ingersoll-Rand intro- 
duced a non-lubricated compressor that made 
air-agitation of milk a practical method. 
Since that time, processors large and small 
have proved the air agitation principle in 
installations ranging from single tanks of 
1500 gallons capacity to batteries of six or 
more with individual capacities of 4,000 
gallons plus. 

Air agitation saves time and money. Agi- 
tation time is cut to a matter of minutes. 
Sanitation involves only the simple clean- 
ing of one pipe rather than scrubbing of 
complex vanes and blades. 

Ingersoll-Rand has valuable information 
for you on the subject. Why not get the com- 
plete story now and see how it can increase 
your profits. Write today to the originators 
of non-lubricated compressors designed for 
Sanitary dairy operations or see your local 
dairy equipment distributor. 


Ingersoll-Rand 


3-161 11 Broadway, New York 4, N. Y. 








as R. F. Peasback, Dairylea advertising manager, attaches 


| 
T. W. Greenway, Dairylea business manager, right, looks on 
bicycle reflector disc. | 


fraternal groups, asking for their cooperation in promoting 
the program. 


Although the Number One objective was to make 
childen and other pedestrians more safety conscious, | 


campaign was carried to drivers as well. ' 


& ; 


SCHOLARSHIP WINNERS ANNOUNCED BY 
OHIO STATE UNIVERSITY 

Nineteen scholarships totalling $5,050 have beer 

awarded to entering and advanced students in the De} 

partment of Dairy Technology of the Ohio State Univer 

sity. The funds for these scholarships have been mad 

available by the dairy industry of Ohio either as individua 


of the 
Salt Li 
vice-p! 
tural F 
secreta 
was Ire 

T 
ciation 
Brown 





dairy organizations, Dairy Technology Societies, or in the re 
name of individual dairymen. The recipients for the a 
scholarships were selected for their apparent interest in bag 
the field of Dairy Technology and scholastic aptitude a Red 
evidenced by their high school records or their academii 
records while attending the Ohio State University. j 
. 
CORASH INSTALLED AS PRESIDENT OF this § 
INTERNATIONAL SANITARIANS — 
Paul Corash, chief of the Milk Division of the New mF 
York City Department of Health, was installed as presi jane 
dent of the International Association of Milk and Foo} 
Sanitarians at the 43rd annual meeting of that organiza | dairi 
tion at Seattle, Washington. He succeeds Harold S| 
Adams, Indiana University School of Medicine, Indi 
anapolis. } 
Named president-elect of the group was Harold B 
Robinson, U. S. Public Health Service, Washington, D. C} dai 
Mr. Robinson was first vice-president. To this latter post| nr 
Dr. Franklin W. Barber, senior scientist and chief of the) 
Division of Fundamental Research of National Dairy) 
Research Laboratories, Inc., Oakdale, Long Island, New) we 
York. and 
flave 
Another new officer, William V. Hickey, direct!] chee 
American Milk Review Ock 
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of the Division of Foods and Sanitary Engineering of the 


Salt Lake City Board of Health was elected to the second 
vice-presidency. Howard H. Wilkowske, of the Agricul- 
tural Research Station, Gainesville, Florida, was re-elected 
secretary-treasurer. H. L. Thomasson, Shelbyville, Indiana, 
was re-named executive secretary. 

The 44th Annual Meeting of the International Asso- 
ciation of Milk and Food Sanitarians will be held at the 
Brown hotel in Louisville, Kentucky, in October, 1957. 
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National sales impact of Reddi-Wip is being aided this fall 

through the company’s sponsorship of Jack Bailey’s Queen-For- 

A-Day television program. One of the proven top attention- 

holders in TV, the program is a day-time presentation reaching 

a wide audience of housewives, the ones most likely to buy 

Reddi-Wip. The topping is distributed and merchandised through 
dairies. 


REDDI-WIP SPONSORS ‘QUEEN FOR 
A DAY 

National sales impact of Reddi-Wip is being aided 
this fall through the company’s sponsorship of Jack Bailey's 
Queen-For-A-Day television program. One of the proved 
top attention holders in TV, the program is a day-time 
presentation reaching a wide audience of housewives, the 
ones most likely to buy Reddi-Wip. 

The topping is distributed and merchandised through 
dairies. 

* 

TWO NEW CHEESES HIT BULLSEYE IN 
TEST MARKETS 
cheeses—dariworld and 
teamed up to make a tasty cheese spread that’s going over 

big in three test markets. 

The cheeses were developed by University of Wis- 
consin cheese researchers, S. G. Knight, D. M. Irvine, 
and W. V. Price. Nuworld is similar to blue cheese in 
favor, while dariworld is a much milder cheddar-type 


Two new nuworld—have 


cheese. Both are natural cheeses. 
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AT THE DAIRY SHOW 
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Luis G. Gonzalez 





R. M. Acuff 





L. P. Grim 


FIRST IN ADVANCED CLEANING CHEMISTRY 


KLENZADE PRODUCTS, INC. 


BELOIT, 


WISCONSIN 
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REAM 


with a A GUNDLACH PROMOTION 


* Coordinated “All Media’ 
Advertising Campaign 
* Modern Supermarket 
Point of Sale material 
* Blueprinted for ‘‘sales success” 


G. P. GUNDLACH AND CO. 
Seruants ta the Dain Industry, 
1201 W. EIGHTH ST. CINCINNATI 3, OHIO 








Makes Refrigeration — - 


Systems Work Better ‘ 


An Armstrong Purger Saves 
Power, Water, Labor 
.. . and Increases Capacity 


Chances are, when your 
refrigerating system is 
being purged, you can 
smell refrigerant gas. That 
smell indicates: 


1. You are losing valuable 
refrigerant gas. 


2. You are not getting 
efficient purging of all 


the air in the system. 
er 3. You are wasting power. 

With an Armstrong Purger, one ice cream man- 
ufacturer reported head pressures reduced 40 Ibs. 
and power costs cut 20%. Another saved $255 in 
ammonia the first year. Still another saves $500 in 
ammonia annually. 


It’s really worth looking into. Send for Bulletin 
No. 2211. 





ARMSTRONG MACHINE WORKS 
i 964 Maple Street, Three Rivers, Michigan 
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DOMINION DAIRIES WIN FIRST 
ADVERTISING AWARD } 


Dominion Dairies has received an AWARD 0p] 
MERIT from the National Federation of Advertising| 
Agencies for a recent newspaper advertising campaig 
introducing a new product, Instant Nu-Milk, a skim milk 
powder. 


More than 300 entries were judged recently and the? 
announcement was made at the Association’s annual meet. 
ing at the Waldorf-Astoria Hotel. This is the first tim, 
a Canadian Company and its advertising agency haye 
been so honored. 

On hand to receive the award were Evans G. Olwell 
Jr., director of advertising and merchandising; F. | 
Hart, president of Dominion Dairies, Limited; Harold 
Schneider, president, and Len Bramson, account executive | 
with Schneider Cardon Advertising Agency, which handles | 
the powder account. Mr. Hart commented that he was] 
especially proud to be the first Canadian Company to 
receive this award of merit, and that this proves that 
“dairies are among the best advertisers.” 


SAN DIEGO COUNCIL MAKES BIG STRIDES 
IN FIRST YEAR 


The year-old San Diego Milk Council has made sub- 
stantial strides, Hugh D. Good, chairman, notified Council 
members in the first to members. The} 
Council comprises 121 producers of milk distributed in San | 
Diego County. 


annual report 


Milk consumption increased during the Council's first 
year of activity; June Dairy Month this year was the 
most successful in San Diego’s history; and the Council? 
had its own display at the county fair for the first time, 
Good reported. 


Promotional efforts of the Council, organized last year, 
are based on the theme: Ice Cold Milk Is Delicious and 
Refreshing. In addition to multi-media advertising, in- 
cluding newspaper, television, radio and outdoor boards, 
it directed a consumer education program consisting 0! 
direct mail and speaking 
representatives. 


engagements by its own 


PEORIA PRODUCERS DAIRY OUTSTANDING 
DAIRY AGAIN IN 1956 

For the ninth straight year, Peoria Producers Dairy 

has been judged the outstanding dairy in the State of } 
Illinois. During the annual judging by dairy experts at | 
the State Fair in Springfield, Producers was awarded six { 
First Place Blue Ribbons and eight total awards out of 
10 fluid dairy product categories. No other dairy received | 


more than one blue ribbon. And Producers won more 
than twice as many ribbons as any other single dairy. 
These awards bring Producers’ total to 23 ribbons won 
in the last three years alone, 11 of which are Blue, First- 
place awards. 


Producers 1956 awards are as follows: First Place. 
Grade A milk; First Place, Large Curd Cottage Cheese; 


American Milk Review 
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First Place, Sour Cream; First Place, Half and Half; and 
First Place for both Homogenized and Un-homogenized 
Table Cream. Producers also won a second place award 
for Dry Cottage Cheese and a fourth place award in 
another category. 


PROVISION OF SOME NEW ENGLAND MILK 
ORDERS SUSPENDED 


The provision of the Boston, Merrimack Valley, Spring- 
field, and Worcester Federal milk marketing Orders 
which says that transportation differentials under these 
Orders must vary with changes in railroad tariffs has 
been suspended since September 1, 1956, the U. S. De- 
partment of Agriculture announced. 


The reason for the suspension is a tangled legal 
situation. The Boston milk marketing Order cannot be 
amended because of litigation in the Federal courts. But 
section 43 of the Boston order says that the transportation 
differentials shall follow the changes in tariffs of the 
railroads. The railroads have permission of the Inter- 
state Commerce Commission to change their tariffs and 
did so on September 1. Because of the pending litigation, 
section 43 cannot be changed. 


The U. S. Department of Agriculture is, therefore, 
suspending section 43. But the Department is leaving 
in effect section 42 which provides for differentials by 
10-mile zones. The new railroad tariff does not set rates 
by zones but from point-to-point. These new rates can- 
not be reflected in the present zone differentials. 


DAIRY REMEMBRANCE FUND GRANT TO 
EXPAND NDC LIBRARY SERVICE 


The National Dairy Council Library and its reference 
services to the dairy industry will be expanded as a result 
of grants from the Dairy Remembrance Fund. The grants 
come to a total of 750 dollars. 


The library contains contemporary and historical texts 
on research, economic and nutrition subjects of interest to 
the dairy industry. Some indexed items date back more 
than 40 years and have been acquired and used by NDC 
during its operations since 1915. 


The Dairy Remembrance Fund grants follow a rec- 
ommendation introduced a year ago by the Dairywide 
Coordinating Committee on Nutrition Research that the 
Fund consider supporting a library on nutrition and other 
subjects of importance to the dairy industry so that the 
industry might have available to it a central source of 
reference. The Dairywide Coordinating Committee is 
composed of representatives from 14 dairy industry organ- 
izations. They are: American Butter Institute, American 
Dairy Association, American Dairy Science Association, 
American Dry Milk Institute, American Farm Bureau 
Federation, Dairy Industries Supply Association, Evapo- 
rated Milk Association, International Association of Ice 
Cream Manufacturers, Milk Industry Foundation, National 
Cheese Institute, National Creameries Association, National 
Dairy Council, National Milk Producers Federation, and 
the Purebred Dairy Cattle Association. 
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MORE ICE for LESS 
MONEY! 


The Proven KENT 
ICE MAKER with 


the Economy Plus 





Feature—a Built-In 


WATER CHILLER 


Model No 756 ed —_— 
w 


The Water Chiller is built on the outer wall of 
the machine increasing efficiency and allowing 
more ice output from each unit. 


The Kent Ice Maker gives you these advan- 
tages: Colder, Drier Ice Chips . . . Completely 
Plated Against Rust . . . No Caking — Ice Stores 


Dry . . . No Turning Refrigerant Seals ... Lower 
Operating and Maintenance Cost . . . Nation- 
wide Installation and Service. 

. Size Base 
With KENT ICE CHIP Model Based on Retail 
MAKERS you have No. 24 Hours Price 

156 1% to 2 tons $ 2,250 

NINE models to - 6 & & 4 3.950 
choose from: 956 5 to 7 “ 4,950 
456 a, ua? > 6,250 

CAN BE LEASED 556 10 to 14 “” 8,250 
OR PURCHASED 656 16 to 20 ” 10,500 
756 23 025 * 12,500 

FOR AS LITTLE 856 30 to 35 “ 13,500 
AS $1.50 A TON 956 40 to 48 “ 16,995 





ELECTRIC DEFROST UNIT KOOLERS 


The completely Automatic Unit for Freezers, 
Locker Systems, Coolers that gives you 6 models 
for Freon, Ammonia or Brine Systems. Installs 
simply . . . Gives dependable trouble-free service 
. . . Compact space-saving design. 


Write, wire or call today for information about 
this and other KENT Equipment. KENT’S en- 
gineers will always be glad to help you solve 
your processing problems. 


e+ Equipment designed for SERVICE... 
a4 





2244 So. Michigan Ave. 
a CHICAGO 16, ILLINOIS 


KE Tywpusteies, INC. 


Telephone 
DAnube 6-6434 
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ELDERLY PEOPLE NEED MILK FOR CALCIUM, 
DOCTOR ASSERTS 

Teen-agers themselves are giving enthusiastic assist. 
ance to educational efforts to improve their eating habits, 
it was reported at the Annual Summer Conference of the 
National Dairy Council. 

“The only advantage an overweight person has is his 
ability to float,” Dr. Valdo A. Getting (MD, PhD), Pro. 
fessor of Public Health Practice, School of Public Health. 
University of Michigan, Ann Arbor, Mich., said in a 
speech before the Annual Summer Conference of the 
National Dairy Council. 

“Our overweight citizens are our greatest nutrition 
failure,” Dr. Getting continued. 

“Overweight is a characteristic of both the American 
male and female. The overweight adult, especially over 


Dairy Bar Sponsored at N. C. School 
Superintendents Conference 





The North Carolina Dairy Products Association sponsored 
a dairy bar at the Annual State Superintendents Conference 
held at Mars Hill College. Pictured are some of the leading 
educators in the state enjoying milk and ice cream during 
a morning break. They are (left to right) C. W. Davis, Chapel 
Hill, Superintendent of Schools; Mrs. W. H. Cartwright, wife of 
Dr. Cartwright of Duke University; Dr. John Shirley, Dean 
of the faculty at N. C. State College; Dr. Charles F. Carroll, 
State Superintendent of Schools; and Dr. Harris Purks, Chair- 
man of the State Board of Higher Education. 


Over 500 school superintendents and their families 
attended the four-day conference and the dairy bar proved a 
most popular place before and after the various meetings. 
Milk and ice cream was also supplied the teen-age group 
each evening during their recreation periods. 


40, is more likely to develop high blood pressure, arterio- 
sclerosis, heart disease, kidney disease, diabetes and some 
types of cancer. 


“The chances are that he may have social problems, 


discomfort in hot weather and limitation of many 


activities.” 

“It is difficult to lose weight; it is even more diffi- 
cult to maintain the loss. Persons should be helped to 
achieve these objectives. And the prevention of obesity 
this should be the prime objective of nutritionists. 


“People must be taught not to take good health for 
granted,” Dr. Getting said. “Health like wealth must be 
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earned—by diligent and carefully planned programs of 
health supervision and early care as indicated.” 


Speaking of nutrition for older persons, Dr. Getting 
said: “Perhaps the greatest nutritional deficiency of old- 
sters is calcium. In the future oldsters will be more accus- 
tomed to the use of milk and they will use it more 
generously. But in the meantime, persons over 65—as 
well as those over 45 in some instances—must be taught 
that a pint of milk a day, or milk equivalent, is essential 
to a well-balanced diet.” 


Dr. Getting’s remarks were part of a talk on “The 
Changing Community—It’s Significafice to Dairy Coun- 
ci] Programs.” 


Dairy Council programs, affiliated with the National 
Dairy Council (111 N. Canal Street, Chicago), are oper- 
ated from offices in 84 cities across the nation. Attending 
these 3-day Summer Conferences, being held here at the 
Edgewater Beach Hotel, were over 200 staff persons who 
conduct local Dairy Council community health activities. 


USDA DEVELOPS NEW 
CHEDDAR CHEESE PROCESS 


United States Department of Agriculture scientists 
report that they have developed a quick, labor-saving 
method for making cheddar cheese from pasteurized milk. 


The report was made to the dairy manufacturing 
section of the American Dairy Science Association, now 
concluding a three-day meeting at the University of Con- 


necticut with about 1,500 scientists attending. 


The USDA men reported that the new method re- 
quires only three hours and can be used with conventional 
equipment. The curd is not packed, cheddared, or milled, 
thus making a considerable saving in labor and manu- 
facturing costs. 

USDA scientists working on the project were H. E. 
Walter, A. M. Sadler, J. P. Malkames, and D. C. Mitchell, 
all of the Eastern Utilization Research Branch of the USDA. 


The milk for the cheese is ripened at 88° F. for five to 
60 minutes. The curd is cut after 20 minutes setting, and 
the whey and curd stirred for 20 minutes, cooked to 
100° F. in 30 minutes and stirred for one hour at 100° F. 
The whey is drained and the curd is stirred until quite dry. 
Salt, five Ibs. per 1,000 Ibs. of milk, is added. The hooped 
curd is then pressed. 

Flavor, body and texture, the scientists say, are 
excellent. 


INCREASED FARM MILK PRICES ARE FORECAST 


Increased farm milk prices for the last half of 1956 
were forecast by Dr. C. J. Blanford, Market Administrator 
of the New York metropolitan milk marketing area. Milk 
production, however, is expected to be slightly under that 
for last year. 

Uniform prices to farmers should average 19 cents 
per hundredweight (46.5 quarts) above those for the last 
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half of 1955, the Administrator said. Prices paid by hand- 
lers for fluid milk (Class 1-A) are forecast at 16 cents per 
hundredweight over those of a year ago. 


Prices paid to farmers—the uniform prices—are ex- 
pected to be above those for last year in each of the six 
months, according to the forecast. This will also be true 
of fluid prices except for one month. Total production in 
the six months will be off about 1.4 per cent. 


The increase in uniform prices is forecast at 14 cents 
for July, 18 cents for August, two cents for September, 
cents for October, 28 cents for November, and 19 cents 
for December. 


The increase in Class I-A prices is forecast at 31 cents 
for July, 18 cents for August, two cents for September, 
31 cents for November, and 15 cents for December. The 
October price is now foreseen at the same level as for 1955. 

The forecast in detail follows: 


UNIFORM PRICES 
Change from 


Month 1955 1956 1955 to 1956 
dollars per hundredweight 

July 3.85 3.99 +.14 
August 4.15 4.32 +17 
September 4.15 4.42 +.27 
October 4.32 4.44 +.12 
November 4.33 4.61 +.28 
December 4.21 4.40 +.19 

Average 4.17 4.36 +.19 


CLASS I-A PRICES 
Change from 


Month 1955 1956 1955 to 1956 
dollars per hundredweight 

July 4.91 5.22 +.31 

August 5.16 5.34 +.18 


September 5.42 5.44 +.02 
October 5.62 5.62 00 
November 5.50 5.81 +.31 
December 5.52 5.67 +.15 
Average 5.36 5.52 +.16 

VOLUME OF POOLED MILK ' 

1956 in % | 

Month 1955 1956 of 1955 | 

million pounds 
July 666 699 105.0 
August 592 583 98.5 
September 623 566 90.8 
October 623 616 98.9 
November 571 566 99.1 
December 618 612 99.0 
Total 3,693 3,642 98.6 
e 


RANCID FLAVOR IN MILK 
(Continued from Page 102) 


experiments have failed to provide any evidence that this | 
is true. Table 3 shows the results of one of several sur. 
veys to determine the extent of lipolysis in milk from 
farms where milk was cooled in cans and from farms 
where milk was cooled in bulk tanks. The farms involved 
in this survey did not have pipelines. The acid degrees | 
were essentially the same in each group. This indicated 
that no extensive lipolysis had occurred either in milk 
cooled in cans or in bulk tanks. This survey and the 
results of other experiments lead us to believe that the 
bulk tank is not a factor tending to make milk more 
susceptible to the development of the rancid defect. 


The type of feed often has been suggested as caus. 
ing milk to be more susceptible to lipolysis. During the 





Cetting the pace... 


Kupfer Bulk Milk Kooler 





Designed with the user's 


convenience in mind. 


The Kupfer Bulk Milk Kooler is now 
equipped with REMOTE ELECTRI- 
CAL CONTROL PANEL. 


Switches stay dry even when tank is being 
washed. Panel is installed on the wall at 
convenient eye level, away from the cooler, 
and out of reach of children. Another Ist 


by KUPFER. 
Check these features: 


1 Fast cooling, low-blend temperatures on sub- 
sequent milkings. 

2. Low height of 32” makes pouring milk into 
tank easier. 

3. Meets or exceeds all 3A standards. 








For more information WRITE: 


KUPFER PRODUCTS, INC. Dept. C 


Madison, Wisconsin 
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4. The 160 and 210 gallon tanks are available 
either self-contained or with remote condens- 
ing unit. 

5. The 300 to 500 gallon tanks are available 
with remote condensing unit only. 

6. Stainless steel inside and out, on a heavy 
structural steel frame. 

7. Lower operating cost because it cools just one 
thing—MILK. 

8. Tank can be cleaned with the hottest water. 

9. Greaseless agitator motor. ' 





Sell the bulk cooler that is supported by 
year ‘round intensive advertising campaign 
directly to the dairy farmer. A Kupfer Bulk 
Milk Kooler is the best cooler money can 


buy. So sell the best. 
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TABLE 3 
Acid Degree of Butterfat in Milk from Farms where Milk was 
Cooled in Cans and in Bulk Tanks 
———_—_————_ Acid Degree* of ————————_ 
Milk Cooled in Cans Milk Cooled in Bulk Tanks 


Farm 

1 0.31 0.26 
2 0.36 0.29 
3 0.37 0.32 
4 0.40 0.37 
5 0.40 0.37 
6 0.42 0.39 
7 0.44 0.39 
: 0.45 0.49 
9 0.49 0.51 
10 0.53 0.74 
Average 0.42 0.41 





* Acid degree values are averages of five tests per farm. 


course of our studies on this problem the acid degree of 
milk from a herd which was being changed from dry 
feed to pasture was followed. No significant change in 
acid degree occurred as the herd was shifted from dry 
feed to 50 per cent dry feed plus 50 per cent pasture, 
and then to full pasture feeding. Our studies have been 
limited, and consequently it can not be definitely con- 
cluded that feed has no effect. It may be that certain 
rations may have an effect and only further experimenta- 
tion will provide the complete answer. 

The effect that the development of lipolysis in raw 
milk may have on finished products is shown in Table 4. 
Bottles of various kinds of pasteurized milk ready for dis- 





TABLE 4 
Acid Degree of Commerical Pasteurized Milks 
Plant Sample Acid Degree Plant Sample Acid Degree 
1 3.5% Reg. 0.56 4 3.5% Reg. 0.44 
1 Homo. 0.60 4 Homo. 0.43 
1 V.D. Homo. 0.56 a V.D. Homo. 0.48 
1 4% Reg. 0.56 4 4.5% Reg. 0.52 
2 3.5% Reg. 0.43 5 Homo. 0.49 
V.D. Homo. 0.53 
3 3.5% Reg. 1.14 
3 4.5% Reg. 1.90 
3 V.D. Homo. 1.35 
legend: Reg. = unhomogenized pasteurized milk; Homo. = homo- 
genized pasteurized milk; V.D. = Vitamin D. 


tribution to consumers were obtained and the acid degree 
of each was determined. The results for Plants 1, 2, 4 
and 5 were quite normal. Those for Plant 3 were high. 
This plant had received complaints about the flavor of 
the milk from time to time. The finding of these high 
values in all of the milk samples tested from this plant 
explained the cause of these complaints. The raw milk 
supply coming to this plant was checked and it was dis- 
covered that extensive lipolysis had occurred. Corrective 
measures were applied which eliminated the difficulty. 


The rancid flavor problem in raw milk supplies may 
be kept to a minimum if pipeline milkers are properly 
installed and properly used. The responsibility for doing 
this rests on (a) the manufacturers of pipeline milkers 
and their representatives who make the installations and 
(b) the producer who should see that the unit is oper- 
ated properly and that practices which are under his 
control and which lead to the development of rancidity 
are avoided. 





Paper No. 930, Miscellaneous Journal Series, Minnesota Agriculture 
Experiment Station. 


October, 1956 





why 

it makes 
dollars... 
and sense... 
to recommend 









chlorine bactericides 


to PRotecT 
Mick 


Quatity 


Point out to your suppliers that it costs only 
pennies to protect the quality of their milk 

with Lo-Bax chlorine bactericides ...and that their 
investment will pay off dollar-wise in “Grade A” 
production. They’ll profit and you will, too. 


Moreover, use Lo-Bax yourself for positive 
protection in all steps of milk handling. Lo-Bax, 
the best product of its kind, is clean, white, 
granular, stable. It pours easily, dissolves quickly, 
rinses freely and provides effective bacteria 
kills... fast. And for added convenience, a 
measuring spoon is included in every bottle. 


Questions about the use of either Lo-Bax Special 
or LoBax-W (containing a wetting agent)? 

Get full details about these outstanding products 
and about free Lo-Bax samples for your 
can-tagging program. Also available for producer 
distribution, there’s a colorful, informative 
booklet ‘‘How Can I Sanitize My Utensils 
Properly?” Both are yours, just for the asking. 


3730 


OLIN MATHIESON CHEMICAL CORPORATION 
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From the State 


By BETHUNE JONES 


apitols 








ing Order 


ALABAMA: 
Cent-A-Quart Increase Approved 
by Control Board 


An increase of a cent a quart in 
Alabama milk prices, effective Sep- 
tember 1, was approved by the State 
Milk Control Board, which also made 
two changes in milk production and 
distribution regulations that State 
Agriculture Commissioner A. W. Todd 


Alabama, California Prices Rise 


New Hampshire Program to Promote Milk with 
Public Funds Rapped 


New York Court Prevents Syracuse State Market- 


Florida Flirts with Quantity Discount 


said would “greatly benefit” Alabama 
dairy farmers. 


Under the new order, the price for 
a quart of pasteurized milk was lifted 
to 25 cents in most of Alabama; homo- 
genized, 26 cents; chocolate milk, 26 
cents, and buttermilk, 17 cents. In 
the Birmingham industrial area and 
southwest Alabama, including Mobile, 


milk prices continue to be a cent 


higher than the rest of the state. 

The voted to abolish the 
“plant quota” system of milk buying 
between September 1 and February 
28 each year and set up a new class 
of milk. 


ended, 


board 


Under the system being 
milk distributors have had 
quotas on how much milk they had 
to buy at top class prices. The rest 
they would declare surplus and _pur- 
chase at lower prices. Under the new 
system, Alabama farmers during the 
fall and winter will be able to sell 
plants as much top price milk as the 
farmers can produce and the distrib- 
utor sell. 


CALIFORNIA: 
Board Imposes 1'2-cent a Quart 

Retail Increase 

State Bureau of Milk Control au- 
thorized an increase of 1% cents per 
quart in the price of milk to con- 
sumers in 27 northern California mar- 
keting areas. 

The retail price for stores and home 
fixed at 21% 


with a 


delivery was cents in 


Sacramento, four-cent addi- 
tional charge allowed for each de- 
livery. 


The minimum price to producers in 











Paperlynen Caps are ADJUSTABLE to 

any headsize. Insure perfect fit. Light 

and comfortable. More ECONOMICAL. Reduce your 
present Cap expense by 50%. Distinctive with your 
special imprint. Millions used annually by nationally 
known companies. Just mail coupon below with man- 
ager’s signature and we will send you absolutely FREE, 
a Patented Adjustable Paperlynen Service Cap. 








PAPERLYNEN COMPANY 
555 West Goodale St., Dept. E-10, Columbus, Ohio 


Please send absolutely FREE, a Patented Adjustable Paperlynen Cap. 


Firm Name. 





Address__ of 





City. a State 
Signature 
of Manager___>__ 


Name of Paper Jobber most frequently patronized: 
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for performance you can BA NK on 


SUPERIOR COMBUSTION INDUSTRIES INC 
TIMES TOWER, TIMES SQUARE, NEW YORK 36, N.Y 


Better PACKAGED BOILERS 


© Completely factory assembled and fire tested. 
© Fully automatic operation. 

© 4-pass down draft design. 

© Built-in induced draft. 

© 80% thermal efficiency guaranteed. 

© From 20 to 600 b.h.p. Burns oil, gas or both. 
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the 27 northern California marketing 
areas was increased 69 cents per hun- 
dredweight, or the equivalent of 1% 
cents per quart. This price will con- 


tinue through next March 31. 


On April 1 the minimum price to 
producers will drop 46 cents per hun- 
dredweight, or the equivalent of one 
cent per quart to consumers. On Sep- 
tember 1, 1957, the price again will 
advance to the September-March level. 


The bureau also allowed an increase 
hundredweight to 
producers in seven southern Cali- 


of 23 cents per 


fornia areas, or the equivalent of %- 
cent per quart. 


For the Sutter-Yuba and Shasta- 
Tehama marketing areas increases 
over and above the general 1%-cents 
per quart rise were granted. These 
are 4-cent per quart and %-cent per 
half gallon container for store pur- 
chases and 1%-cents per quart and 
2%-cents per half-gallon container for 


retail home delivery purchases. 


The bureau explained this provides 
for a saving of %-cent per half-gallon 
container under the price of two indi- 
vidual quarts. 


NEW HAMPSHIRE: 
Attacks Use of State Funds to Pro- 
mote Milk 

Use of state tax funds by the New 
Hampshire Planning and Develop- 
ment Commission to advertise milk, 
poultry, potatoes and other farm prod- 
ucts was upheld by the state attorney 
general's office. 

Replying to an inquiry from Rep- 
resentative G. L. Lavoie, Manchester 
seeks a State 
Senate seat, Deputy Attorney Gen- 
eral W. E. Waters said the 1947 state 
legislature specifically directed the 
commission to advertise farm products. 


Democrat, who now 


Inquiring as to the legality of using 
tax funds to promote the sale of milk, 
Lavoie said he saw no need to spend 
tax money to advertise “a necessity 
the public is well-aware of and uses 
from force of habit.” 

“I fail to see where milk is a state 
resource and if I am correct, then the 
commission is in error and this prac- 
tice should Lavoie declared, 
adding that in his opinion such adver- 
tising should be left “to the ones who 
benefit by it, namely the milk dealers 
and sellers.” 


cease,” 


director of the 
State Planning and Development Com- 
mission, said about $10,000 a year is 
spent on agricultural promotion, in- 
cluding the use of posters and auto- 
mobile bumper stickers advocating the 
use of milk. An advisory committee 
assists in preparing the farm products 
advertising, which also includes poul- 
try and potatoes, Sherman said. 


Ernest Sherman, 


Waters’ reply to Lavoie follows: 
“The question you raise might well 
be difficult to solve if it were not for 
the note which appears just following 
RSA 12:4. I quote it as follows: “Note, 
that by a joint resolution of 1947, 
Chapter 324, effective July 1, 1947, 
the State Planning and Development 
Commission was instructed after suit- 
able study and preparation to proceed 
with the advertising of the state’s agri- 
cultural opportunities and farm prod- 
ucts...and to expend from the funds 
of the commission such an amount as 
might be required to carry out the 
purposes of the resolution...” 


OHIO: 
Proposal Would Strengthen Brucel- 
losis Control 


A proposal greatly to strengthen 











Serving Baltimore and the surrounding area, the Koontz Creamery Co. 





operates 40 refrigerated trucks for handling milk, in addition to its fleet of 
over 100 milk delivery units. The insulated trucks are cooled at night by a 
Frick refrigerating system; the ammonia lines extend around three sides of 
the truck yard. This is the most efficient method of cooling trucks known. 


Whether you need broken ice, cold brine, cold water, cold storage, direct 
expansion cooling, quick freezing, truck refrigeration, or air conditioning— 
or all at once—you get the ultimate in engineering and dependability with 
Frick equipment. Let us quote now on your requirements. Write, wire 


or phone 


DEPENDABLE REFRIGERATION SINCE 





“See Frick Exhibit in Booth G-11 at the Dgiry Industries Exposition.” 
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the Ohio brucellosis control law was 
outlined by Dr. James Hay, state vet- 
erinarian, at a recent conference with 
representatives of the Ohio 
Products 


Dairy 
Association. 

Fred Greiner, association executive 
secretary, said the chief feature of the 
new proposal is “a comprehensive 
system of branding and _ handling 
suspect and positive reactors among 
dairy cattle.” 

He added that the proposal, which 
is expected to be submitted to the 
1957 Ohio legislature, “also spells out 
the exact procedure for running tests 
and provides for annual licensing of 
testers and suppliers of the antigen 
used in the test.” 


NEW YORK: 


Syracuse Marketing Order 
poned by Court Action 


Post- 


A state milk marketing order that 
was to have gone into effect August | 
in the Syracuse area was staged pend- 
ing judicial review. 

State Supreme Court Justice Book- 
stein granted the stay in Albany on 
petition of the Syracuse Milk Dis- 
tributors Bargaining Agency, Inc. 

The stay was asked pending a deci- 
sion by the courts on the dealers’ 
contention State Agriculture Commis- 
sioner Carey erred when he promul- 
gated the order June 1. 
no immediate 


There was 
indication when the 
court would act on the order. 


Robert G. Blaby, counsel to the 
agriculture commissioner, asked the 
stay be denied. He said the milk 
industry was “paramount...in the 
public interest” and it superseded 
“the interest of any group of dealers.” 


Richard Wiles, attorney for the 
Syracuse Milk Producers Cooperative, 


also opposed a stay. He said farmers 
needed help from either a federal or 
state order. 


FLORIDA: 
Contemplates Quantity Discount 
Plan 


Florida’s State Milk Commission an- 
nounced plans for a series of hear- 
ings, starting in Pensacola this month, 
to air several plans aimed at passing 
on to consumers’ savings effected by 
quantity purchases. 


The commission, meeting in Jack- 
sonville, also adopted a motion that 
a warning letter be sent to all milk 
distributors cautioning them that the 
commission will exert every effort to 
end the practice of illegal rebates 
allegedly being made by distributors 
to milk retailers. 


It was announced copies of the let- 
ter would go to all chain grocery store 
organizations, with distributors asked 
to furnish copies to all their retail 
outlets. It was directed that the let- 
ter point out that the state’s fair trade 
code and the milk code make the 
recipient of such an illegal discount 
equally subject to prosecution with 
the giver of the rebate. 


“And if that doesn’t stop this prac- 
tice,” said H. G. Cochran, Jr., a con- 
sumer member of the commission, “I 
am going to purpose that the retail 
price of milk be reduced 10 percent, 
which we hear is the customary dis- 
count. If the distributors can absorb 
such a rebate, without hurting the 
producers, there is no reason why 
some of that shouldn't be 
passed on to the consumer.” 


saving 


Recalling that he had sat through 
many hearings at which charges of 
illegal rebates were aired but never 


proven, James Knight, commission at- 
torney, said: “Volume discounts, au- 
thorized by the commission, may end 
this rebate practice. Supermarkets 
can sell milk cheaper than it can be 
delivered to the home. They should 
be allowed to pass that saving on to 
their customers.” 


Col. Dexter Lowry, commission 
chairman, said at least two specific 
discount plans are now being studied 
by the commission. 


One, the “California plan,” offers 
home-delivered milk at a fixed price 
but adds four cents for each delivery. 
Quantity buying by the customer auto- 
matically results in a lower total price, 
Lowry explained. 


Lowry said another discount sys- 
tem, termed the “Virginia-Maryland 
plan,” also offers quantity discounts. 
This fixes milk prices for the first 30 
quarts delivered during a month. The 
next 30 quarts cost one cent less and 
all over 60 quarts, two cents less. 


“And,” Lowry said, “we also are 
thinking of holding controls only on 
the producer-distributor level, letting 
retail outlets fix their own prices but 
prohibiting them from selling milk as 
a ‘loss leader.’ Or perhaps we should 
attempt to control only the price of 
fluid milk, letting all other dairy prod- 
ucts sell on a competitive basis. 


“We hope to explore thoroughly all 
of these plans and suggestions dur- 
ing our public hearings and discus- 
sions. Perhaps we can experiment 
with one of them by adopting it for 
a single milk marketing area.” 

Lowry said the public hearings also 
would deal with a proposed consoli- 
dation of the present 13 milk-market- 
ing areas into six or seven. 











Tu BLAW-KNOX CO. 


SEE THE BLAW-KNOX 


INSTANTIZER 


AT THE DAIRY EXPOSITION 


DAIRY EQUIPMENT DIVISION 


MORA, MINNESOTA 
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THE DAIRY PRODUCTS INDUSTRY 
UNDER THE AMENDED WAGE- 
HOUR LAW 
(Continued from Page 183) 
records on wages, hours, and certain 
other specified items that most em- 
ployers keep for their own information. 
No special form or order for the rec- 

ords is necessary. 

The records that are to be main- 
tained for exempt employees differ 
from those required for nonexempt 
employees. 


Payroll records and certain other 
data must be kept for at least three 
years from date of entry. Supple- 
mentary records, such as time sheets 
and time cards, need be kept only 
two years. Employers may keep 
microfilm copies of their records, pro- 
vided facilities are made available to 
inspect the film and the employer is 
prepared to make any transcription 
of the information contained on the 


film, if requested by the Divisions. 


Complete information of what data 
should be recorded is available in the 
Divisions’ record-keeping regulations, 
Part 516. 


Poster Must Be Displayed 
Firms that have covered employees 
are required to display a poster where 
employees can readily see it. This 
poster, which briefly outlines the law’s 
provisions, may be obtained free from 
the Divisions’ nearest office. 
It Pays to Know the Law 
It is a sound dollars-and-cents prop- 
osition for every businessman to be 
sure that he is complying with the 
Act. 
have had to make unexpected pay- 
ments of back 


have 


Most of those employers who 


wages to their 


found 


em- 
themselves in 
this situation because they were not 
fully informed the 
requirements. 


ployees 


about statutory 


The Federal Wage-Hour Law pro- 
vides three methods of recovering 
back pay due. (1) The Division’ Ad- 
ministrator the pay- 
ment of back wages for employees, 
under certain circumstances. (2) On 
the written request of employees, the 
Secretary of Labor may bring suit 
against employers to recover back 
wages. (3) Employees may bring suit 
to recover back pay and liquidated 


may supervise 


damages equal in amount to the 
wages withheld, plus attorney's fees 
and court costs. The employee may 
not bring suit or recover liquidated 
damages if he has been paid back 
wages under the Administrator's super- 
vision, or if the Secretary sued for him. 
Where to Obtain Information 
The simplest way to avoid inad- 
violations of the Fair Labor 


Standards Act is to consult the U. S. 
Labor Department’s Wage and How 


vertent 


and Public Contracts Divisions on any 
doubts. Inquiries are answered by 
mail, telephone, or in person-to-person 
field 
office. These offices also supply the 
Divisions’ publications free of charge. 
Regional offices are located in Boston, 
New York, Philadelphia, Birmingham, 
Cleveland, Kansas City, 
Dallas, San Francisco, and Nashville. 
There field office in 
almost every state. 


interviews, at any regional or 


Chicago, 


is at least one 








TO BUY, SELL YOUR 
GOODS OR SERVICES 
ADVERTISE IN 
AMERICAN MILK REVIEW 





| 1 STARTER 
| DISTILLATE 


October, 1956 







Adds Zest and 
Appetite Appeal 


Standardize your cottage cheese 
to the peak of flavor perfection, 
with "Hansen's" Starter Distillate. 
Enhances rich creamy flavor and 
maintains 
year around. Imparts a rich start- 
er-like flavor. 
Economical ...a little does a lot. 


CHR. HANSEN'S LABORATORY, INC. 
MILWAUKEE 14, 


flavor 


uniformity the 


Overcomes flatness. 


WISCONSIN 





THE 





with your own 
plant labor 


New Chemi-Top floor sur- 

facing compound gives 

you a dense, non-porous, rock-hard floor that withstands 
impact, wear and corrosive action. Chemi-Top Floors cre 
chemically inert, won't react to acids, salts, oils, alkalis or 
grease. Chemi-Top is excellent, too, for surfacing drains, 
tank linings or walls. 

Four times tougher than concrete, Chemi-Top has a com- 
pressive strength of 40,000 to 50,000 PSI as against 10,000 
to 14,000 for the best concrete. Prepare floor according to 
directions, then trowel one layer Ye” thick. You'll get a 
smooth burnished floor that is slip resistant and easy to keep 
sanitary. Added floor height around drains, sills and equip- 
ment is negligible. 


For full details Write Dept. Ar-10 for folder 


GARLAND COMPANY 


Trowel on 







CORROSION RESISTANT 


FLOORS 





Cleveland 5, Ohio 
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DRAMATIC RELIEF PROVIDED BY DAIRYMEN 
DURING ’55 FLOODS SET THE PATTERN FOR 
ACTION IN FUTURE EMERGENCIES 


Civil Defense Enlists Milk 


in Disaster Program 


OU NEVER KNOW where the 
VJ vet spots are until the action 
begins. You can have plans and 
practice sessions and dry runs _ but 


once the pressure is on, new weak- 
nesses will show up. 


When floods swept through eastern 
valleys a year ago August, Civil 
Defense authorities had already de- 
veloped a plan of operation to cope 
with disaster. The plan worked rea- 
sonably well. Certainly suffering and 
hardship, terrible as they were, were 
less than would have been the case 
had not the Civil Defense program 
been prepared. Yet, two weaknesses 
quickly became apparent. One was a 
knowledge of secondary road systems 
and the other was safe drinking water. 
In both instances the dairy industry 
provided the knowledge and the 
equipment that produced a solution. 


Years of experience in gathering 
milk from producers scattered over 
the countryside made the dairy indus- 
try better acquainted with back coun- 
try roads than any other organization 
in the nation. Furthermore, constant 
reports from haulers provided accu- 
rate, realistic information of road con- 
ditions during the disasters. Cliff 
Goslee of the Connecticut Depart- 
ment of Farms and Markets was able 
to lay out routes that enabled sup- 
plies to get into and refugees to get 
out of seemingly isolated areas. 


With water supplies and systems 
either destroyed or contaminated the 
dairy industry, with its tank trucks 
and sanitary containers, provided the 
answer. As one dairy official put it, 
“The Civil Defense authorities dis- 
covered the milk tank truck.” Tankers 
operated around the clock hauling milk 
and water to beleaguered communi- 
ties. Paper containers, gallon jugs, 
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By NORMAN MYRICK 


quart bottles, even 25-pound cheese 
tins were used as containers. 

In Connecticut, Toll Gate 
high in the Litchfield hills, put up 


Farms, 


Distributors 


Out of this experience has emerged 
a new Civil Defense plan that deals 
with the problem of safe water based 


on cooperation from the dairy indus- 





These two packages, one designed by Pure-Pak carton manufacturers and the other by 


Sealright, are being stock-piled at strategic points for use in emergencies. 


Participating 





dairies using American Can Company c 


s will use the regular Canco carton but 


will identify its contents by means of a stamp. 


water in gallon jugs and was accused 
of profiteering when it asked for a 
25-cent deposit in order to keep the 
jugs in circulation. Connecticut Milk 
Producers Association shipped 1,000 
cheese tins into the disaster area. 
Arthur Weigold of Torrington Cream- 
eries, Emergency Milk Administrator, 
found tankers and containers and 
water where few people knew they 
existed. In Pennsylvania where the 
floods hammered the city of Strouds- 
burg into a torn, twisted alley of 
‘desolation, Lehigh Valley Dairy of 
Allentown was magnificent in pack- 
aging and distributing safe, palatable 
water. 


try. Known as the CD-Cooperating 
Dairy Plan, the scheme follows ver 
closely the lessons learned by Lehigh 
Valley in the Stroudsburg catastrophe 


Federal Civil Defense Administra 
tion Health Office engineers had ob 
served in person the Stroudsburg 
Operation and were so favorably im- 
pressed they were considering its po 
sibilities as a pattern for disaster-aid 
operations. George D. Scott and 
Ralph Charbeneau of the Pure-Pak 
Division of the Ex-Cell-O Corporation 
suggested that the manufacturers of 


paper containers could be of assistance 
in enlisting the support of the nation’| 
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At the invitation of the Fed- 


Defense 


dairies. 
eral Civil Administration a 
meeting was held in Battle Creek, 
Michigan, on May 21. Present were 
representatives from Civil Defense, 
the U. S. Public Health Service, Milk 
Industry Foundation, Dairy Industries 
Supply Association, several local milk 
dealers, The Sealright Company, 
American Can Company, and Pure 


Pak. 


The Civil Defense Cooperating 
Dairy Plan, worked out at the Bat- 
tle Creek meeting was officially an 
nounced on September 10. Allowing 
for details that must be developed at 
the local level the plan is as follows: 


a. In response to a call from the 
local mayor or the local director 
of civil defense (who is usually 
directly responsible to the 
mayor) the cooperating dairy 
will commence packaging water 
in accordance with prearranged 
plans. 


b. The will be 
loaded on the trucks operated 
by the dairy, or by some other 
transportation facilities as pre- 


cartoned water 


viously arranged for, or provided 
for on the spot. Delivery will 
take place to points of destina- 
tion as directed. From desig- 
nated depots individuals will 
obtain their drinking water sup- 
ply in usable form and in an 
uncontaminated state. 


c. Prearranged plans will include 
coordination with the 
health authority having jurisdic- 
tion and the Red 
chapter. 


local 


local Cross 


According to Civil Defense authori- 
ties, packaging begin with 
containers on hand. Regular milk han- 
dling equipment would be used in 
filling. Labels or identifiable marking 
would be desirable but not essential 


would 


in order to avoid any mixup after 
delivery with packages containing 
milk. 
devices, or special caps are possible 
identification. Manufac- 
of Pure-Pak cartons and the 
Sealright Company have developed 
special containers labeled “Drinking 
Water.” These cartons are being stock- 
piled at strategic points. 


Hand stamps, date stamping 


methods of 
turers 


American 
Can Company recommends the use of 


a regular milk container identified by 
a stamp. ; 

The question of compensation for 
expenses incurred by milk distributors 
participating in the plan is one that 
must be resolved first by individual 
dealers. The Pure-Pak people stated 


the problem in sound terms. They 
said: 
“Based upon all historical prece 


dent, it is logical to assume that de 
mands for water upon any dairy (or 
group) will be of short duration, with 
the emphasis upon speed and avail 
ability than quantities 
over a long period of time. It is like 
wise probable in most instances that 
the public relations and humanitarian 
values will greatly exceed such out- 
of-pocket costs that might be incurred 


rather huge 


by a dairy on its mission of mercy. 
However, if remuneration is a matter 
of concern it is recommended that an 
understanding be reached with your 
local civil defense officials in advance 
to protect against such possible event- 
ualities that conceivably could create 
a financial hardship. Procedure for 
compensation in such cases is a local 
responsibility and therefore will vary 
according to states and communities.” 





Pt Es 


| Gta) Seals 





MILK SEAL 
Packed 12 to Box 


Available plain or duck impregnated 


A new, improved Neoprene Seal for use on De Laval Hot or Cold 
Cream Separators and Milk Clarifiers. E-Mac Seals last longer — 


need replacement less frequently. 


look for the trademark “E-Mac in the oval” on every seal — it’s 
your guarantee of a better seal. Order a trial supply now. 


Write for catalog showing our complete line of DAIRY BRUSHES 


and SUPPLIES. 


Save You Money! 





CREAM SEAL 
Packed 36 to Box 








he believed in.’ 





HON. CHARLES B. DEANE 


Congressman Deane, 


WE MUST LIVE A SUPERIOR IDEOLOGY 


WASHINGTON, D. C. July 23, 
1956 — Congressman Charles B 
Déane of North Carolina in his 
final address to the House of Rep 
resentatives told his colleagues to 
day, “We in this House have the 
unique privilege and responsibility 
to turn the tide of history in 
America and the world. Before 
we con have ao new nation and o 
new world we must have new 
men. We must live a superior 
ideology.’’ 


Relating his experience last year 
with Moral Re-Armament States- 
men’s Mission in the Middle East, 
Africa and Europe, Congressman 
Deane said, “In every country, 
thousands responded to the plays 
and the ideology of MRA. The 
statesman, the student and the 
ordinary man said, ‘This is what 
my country needs.’ 


“From this experience § Mr. 
Speaker, | am convinced,” Mr. 


Deane continued, “That the statesman and the ordinary man can change 
and play his rightful part in the remaking of men ond nations.” 


22 Colleagues Honor Deane’s Fight for Principle 


In a 45-minute tribute, 22 members from both parties representing 
all sections of America rose one after the other at their seats to honor 
who lost his seat in the House in 
primary because of his courageous and statesmanlike stand in declining 
to sign a manifesto which attacked the United States Supreme Court 
on the issue of segregation. 
chusetts, Majority Leader of the House, said, ‘The Congressman leaves 
here not defeated but a victor because he was able to overcome 
human impulses and to act in accordance with the faith and principles 


the May 


Congressman John McCormack of Massa- 


From Moral Re-Armament News Bulletin. 





Chocolate Dairy Drink, or Milk flavored with Forbes Chocolate 
Flavor Powder, is delicious, nourishing and appetizing. Order from 
your favorite Dairy Supply House or write 
direct. 


ie Pure-Pak 
Corporation 
















facturers 0 
of assistance 
the nations 


The BENJAMIN P. FORBES CO. 


@ CLEVELAND 13, OHIO 


Mae A SACLULL oman Do 
READING e PENNSYLVANIA 


2000 WEST 14th ST. 
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WANTS AND FOR SALES 





lightface, per word $ .05 
Minimum Charge 1.00 








include the address. 


lication. 





regular display advertising rates. 


Classified Advertising Information 


To ensure appearance of your ad in a given issue, copy should be in our hands by 
the 15th of the previous month (for instance, copy in October 15th for November issue.) 


HELP OR POSITION WANTED 


FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES) 
OR WANTED TO BUY, ETC. 


lightface, per word $ .10 
Minimum Charge . 2,00 
Box No., d tic (additional).....$ .50 
(In ting the b 


of words, please remember to 
This applies also to box numbers.) 


The deadline for Classified Advertising is the 20th of the month preceding pub- 


Publication date is the first of the month. 
No classified advertising will be accepted to run with borders or special spacing. 


All such advertisements are considered “Display” advertising and will be billed at 
(Rates and mechanical requirements on request.) 


Boldface, per word $ .10 
Minimum Charge ... 2.00 
Boldface, per word $ 15 
Minimum Charge .. 3.00 
Box No., foreign (additional) $1.00 














EQUIPMENT FOR SALE 


EQUIPMENT FOR § SALE 





FOR SALE: De Laval No. 172 SEP- 
ARATOR. SS Plates, carbon bowl. 
Good Condition. $850.00. Surface 
COOLER Y x 4, Cherry-Burrell. 
Good Condition. $75.00. Worthington 
Brine PUMP, % H.P. Excellent con- 
dition. $50.00. 16 H.P. Coal fired Look- 
out BOILER, Excellent Condition. 
$425.00. 2-Ton Ammonia COMPRES- 
SOR, complete, ready to operate, fully 
automatic. Fair condition. $225.00. 50 
gallon receiving TANK, SS, Excellent 
condition. $50.00. CP 600 lb. capacity 
Weigh TANK on Toledo Scale. Weigh 
tank in excellent condition, Scale in 
fair condition. Complete unit $375.00. 
CP 4CPM Can WASHER. Fair Con- 
dition. $125.00. 300 gallon SS Holding 
TANK, not insulated in Excellent con- 
dition. $275.00. Bush No. FW120. 8H 
Ammonia floor type cooling unit with 
water defrost. Complete with surge 
drum and Phillips float valve. $950.00. 


Write to: UNITED MILK & ICE 

CREAM COMPANY, 1725 Oak 

Street, Chicago Heights, Illinois. 
10-M-56 


FOR SALE: 2,250 ‘gallon Me . Grade 
B TANK; 500 gallon S.S. rectangular 
Holding TANK; 2,000 gallon NEW 
S.S. Truck TANK; 2,500 gallon S.S. 
3 compt. Truck TANK; 2,800 gallon 
S.S. Truck TANK; 9,000 lb./hr. and 
22,000 Ib./hr. Grade A, H.T.S.T. Plate 
PASTEURIZERS complete; 36”, 48”, 
72” S.S. Vacuum PANS; 4,500 Ib./hr. 
140° to 40° 35 superplate C-B COOL- 
ER; 750 gallon S.S. Hotwell; Mojon- 
nier 32-5 S.S. PREHEATER; Roll 
Dryers 24” x 36”, 32” x 72”, 32" x Bt", 
32” x 120”, 42” x 120”; 900 lb./hr. and 
3,000 lb./hr. cream mix, condensed 
Mojonnier S.S. Cabinet COOLERS; 
125 G.P.H. 2 stage CGD Gaulin 
HOMOGENIZER; L-P 8/min. Can 
WASHER with S.S. savertank. All 
bargain buys. Write to: BEST 
EQUIPMENT COMPANY, 617 Da- 
vis Street, Evanston, Illinois. Davis 
8-0926. 10-M-56 
FOR SALE: VISCOLIZERS and 
HOMOGENIZERS. Completely re- 
built and guaranteed. Write for bul- 
letin and prices. Write to: OTTO 
BIEFELD COMPANY, Watertown, 
Wisconsin. 10-M-56 








—— 


EQUIPMENT FOR SALE 


Model 125 CGD, 200 CGD and 500 
CGD Manton-Gaulin HOMOGEN. 
IZERS. Rebuilt and in Excellent Cop. 
dition. Guaranteed. Write to: OHIQ 
CREAMERY SUPPLY COMPANY, 
701 Woodland Avenue, Cleveland 15, 
Ohio. 

FOR SALE —5,500 and 8,000 ih 
Short Time Pasteurizing Systems; 10 
to 400 gallon stainless steel PAS 
TEURIZERS; 250 and 300 gallon 
stainless steel TANKS; Mojonnier 
stainless steel Cabinet COOLER, ¢;- 
pacity about 6,000 Ibs. raw milk: 
Girton Model 50S Empty Case WASH. 
ER; 6, 7 and 10 Valve Cherry-Burrell 
FILLERS for 38 mm Dacro Bottles: 
GV-20 Cherry-Burrell Vacuum FIL- 
LER; 4,000 Ib., 6,000 Ib. and 12,000 tb 
De Laval CLARIFIERS; Mojonnier 
Tubular Heat EXCHANGER, 24 
1” x 10’ stainless steel tubes; 125 to 
1,500 gallon HOMOGENIZERS or 
VISCOLIZERS; 500 Ib. Rice & Adams 
stainless steel Weigh CAN with Re- 
ceiving Vat; Wright Straitaway and 
Oakes & Burger Rotary Can WASH- 
ERS, 6 C.P.M.; Rice & Adams Rotat- 
ing Brush Can WASHER; 800 gallon 
Creamery Package Coil VAT; No 
25BB Waukesha PUMPS; Size No. 8 
Vane CHURN, capacity 246 Ibs. but- 
ter; 3 ft. and 5 ft. Rogers stainless 
steel Vacuum PANS; 3,200 gallon 
Stainless Steel Truck TANK; 3 H.P 
Frigidaire Freon COMPRESSOR; 4x4 
and 5x5 Self-Contained Ammonia 
COMPRESSORS; Baltimore Aircoil 
Water Cooler Tower Model 30 UT 
Many other desirable items “Recondi- 
tioned or As Is’—send us your inqui- 
ries. Write to: LESTER KEHOE 
MACHINERY CORPORATION, |! 





East 42nd Street, New York 17, New 
York, _ ny 10-M-56 
FOR SALE: One 200 gallon Cherry- 


Burrell Spray VAT, stainless steel in- 
side and out, $400.00. 2 Taylor Record- 
ing THERMOMETERS, $75.00 each 
1 E29 DeLaval SEPARATOR, stain- 
less steel discs, $125.00. 1—18 tube, 
1—12 tube, 6 ft. cooler sections, stain- 
less steel with stainless steel covers, 
$150.00 each. 1 small stainless steel 
Cream COOLER and Cover, with floor 
stand, $50.00. Write to: SCHENKEL'S 
SANITARY DAIRY, Flaxmill Road, 
Huntington, Indiana. 10-M-56 








ALWAYS BUY THE BEST 
USE ALBRA BRUSHES 
Elbow and Fitting Brush 


Visit Our Booth 
NO. Al 
at the 
Dairy Show 


No. 2862 
No. 3862 


BRUSHES ° 









Specify inside diameter of elbow 
—Bristle Mixture 
—Bristle and Silver 

Wire Mixture 
No. 9862-C—All Black or All 


There Is an Albra Brush for Every Cleaning Task 


AIBRA Braun Brush Company 
ann 8833 Seventy-Eighth Street 


Woodhaven 21, New York 








White Nylon 











Write today for illustrated booklet and complete details. 


COMPO-COOLER COMPANY, Glens Falls 5, N. Y. 


The NEW and BETTER 
Way to Handle 
Composite Milk Samples 


COMPO-COOLER 


Successful milk plant managers 
everywhere are using COMPO- 
COOLER Sample Bottle Cabinets. 
COMPO-COOLER speeds sample 
handling and affords substantial 
savings in time and labor. 


COMPO-COOLER gives you com- 
plete electric refrigeration. Cabi- 
net is lifetime stainless steel. 
There is a COMPO-COOLER in a 
capacity, style and size to fit 
your particular plant needs. 


10-M-56 | 
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EQUIPMENT FOR SALE 


TANK TRAILERS FOR SALE 
3,000 gallon, 2 compartment, stainless 
steel milk TRAILER, 4,000 gallon, tan- 
dem milk TRAILER, stainless steel. 
5,000 gallon, near new Standard Steel 
Works milk TRAILERS. Write, wire, 
or call BRUCE E. HACKETT COM- 





PANY, 1400 Kansas Avenue, Kansas 

City, Kansas. Mayfair 1-2363. 
10-M-56 

FOR SALE: Dry ice vending 


TRUCK, 1950 Chev. aluminum body, 
built 1952, insulation renewed last year; 


perfect condition, $885.00. Write to: 
FRANK SPOHN, 414 S. 15th Street, 
Reading, Pennsylvania. 10-M-56 
FOR SALE: McKinley Wright 6 


wide bottle WASH ER—400 gallon per 
hour, Manton-Gaulin HOMOGEN 
IZER, Pfaudler—5 valve FILLER, 
priced for quick sale. Write to: ALU- 
MAM FARMS DAIRY, INC., West 

10-M-56 


Seneca 24, New York. 


FOR SALE: One lot of used 23%” 
cap seat square gallon JUGS with snap 
lock handles—printed one color. Write 
to: STUART W. JOHNSON & COM- 
PANY, 611 Main Street, Lake Geneva, 
Wisconsin. 10-M-56 


“Having sold ice cream business, of- 
fer complete ice cream plant equip- 
ment for sale at a fraction of new 
cost. Two Cherry-Burrell continuous 
FREEZERS, Models V-8-D with start- 
ers and Univats, Serial numbers 1793, 
and 2725 each with capacity of 80 gal- 
lons per hour. One six-cylinder Worth- 
ington Booster COMPRESSOR with 
15 h.p. motor and starter, with all 
equipment for two stage ammonia sys- 
tem. One 6x6 York COMPRESSOR 
with capacity reducer valves, and Man- 
zel lubricator, Model D-8, Shop No. 
357934 with 30 H.P. motor and starter. 
One 18 mold I. C. N. novelty TANK 
with all equipment, including three sets 
of molds and stick holders, for making 
150 dozen novelties per hour. Mix 
equipment for 300 gallons per hour, 
including Stainless steel Chester Jen- 
sen cabinet cooler. Drumstick equip 
ment, cake roll equipment, ripple pump, 
and many other items. Also, One Dia- 
mond T truck 1951 model with 750 
gallon Murphy body, also one with 
1100 gallon Murphy body. Contact: 
VELVET ICE CREAM COMPANY, 
710 E. Main, Lexington, Kentucky.” 

10-M-56 








EQUIPMENT FOR SALE 

FOR SALE: 3 VANE BUTTER 
CHURNS—number 2 (capacity 270 
gallons); number 3 (capacity 350 gal- 
lons); number 4 (capacity 435 gallons). 
All in excellent condition and ready to 
churn. Priced to sell. Write to: SOUTH 
MOUNTAIN CREAMERY COM- 





PANY, INC., 1302 W. Franklin Street, 
3altimore 23, Maryland. 10-M-56 
FOR SALE: 1 All stainless steel 


Creamery Package Multi-Pass Plate 
COOLER or HEAT EXCHANGER, 
5,000 lb. capacity, 4 years old. Price 
$1,800.00. This is like new, and it can 
be converted to a high temperature 
short time unit. One Specialty Brass 
pre-heater 6,000 lbs. per hour hot water 
circulator and stainless steel tubes. 
Price $150.00. Three Taylor Record- 
ing THERMOMETERS with long 
stems. These meet Grade A require- 
ments and have been serviced by Tay- 
lor Instrument Company. Price is 
$60.00 each. One Type 801 Economy 
FILTER with stand, uses 14%” by 
3334” filter bag, a real bargain at 
$90.00. One Lewis Sheppard Lift 
JACK, capacity 2,500 pounds with 4 
weldmaster skid platforms, size 51” x 
28”. Price complete $150.00. Write to: 
LANDGREN’S DAIRY, INC., 5419— 
16th Avenue, Kenosha, Wisconsin. 
Phone Olympic 7 7142. 10-M-56 

FOR SALE: Type L Milwaukee 
FILLER with SS bowl, pair of extra 
cappers for Sealright Hoodseal caps. 
Excellent condition—used for glass and 
Sealright Kone paper milk bottles. Bar- 
gain. Write to: CLINTON MILK 
COMPANY, 353 Morris Avenue, New- 
ark 3, New Jersey. 10- M- 56 





FOR SALE: 12 valve right hand 
Federal FILLER No. 124, stainless 
steel throughout, installed February, 
1955 and has been doing very satis- 
factory work. Exchanging for larger 
size. Fills half pints to gallons, auto- 
matic, electrically operated milk bowl 
and capper adjustment, with complete 
set of star wheels. Lists at $7,240. Our 
price $4,500. Available now. Write to: 
SUTTER PURE MILK COMPANY, 
925 S. Nebraska Street, Marion, Indi- 


ana. 10-M-56 





EQUIPMENT FOR SALE 


FOR SALE: 2 Stainless Steel Pri- 
mary Cyclone COLLECTORS, prac- 
tically new. For full particulars write 
to: WEST DAIRY EQUIPMENT 
COMPANY, Elgin, Illinois. 10- M-56 


FOR SALE: 2 150-gallon C- B Spray 
F PASTEURIZERS, stainless steel 
linings and covers, with painted outer 
finish. Very good condition. Bargain 
for quick sale. Write to: WES1 
DAIRY EQUIPMENT COMPANY, 
Elgin, Illinois. 10-M-56 


DAIRY EQUIPMENT FOR 
SALE: C. B. Short time PRESS for 
heating and cooling. With pumps and 
controls. J. H. Day Cheese GRIND- 
ER. C.B. 300 lb. CHURN and motor. 
400 gallon Cheese VAT. Motor driven 
ice CRUSHER. Internal tube heater 
or cooler. 8 x 8 Frick COMPRESSOR 
with 30 H.P. motor. 5 x 5 York COM- 
PRESSOR with motor. 7% H.P. 
Copelmatic Freon COMPRESSOR, 
cooler units, water cooling tower, pump 
and fan. Internal tube ammonia CON- 
DENSOR 12’ x 16”. Ammonia re- 
ceiver 12’ x 16”. 40-ton Marley forced 
draft cooling tower with pump. York 
vertical brine tank AGITATOR. York 
Surge drum and float control. Doer- 
ing butter PRINTER. 200 lbs. per 
hour. Like new. Toledo suspended 
type SCALE 1,000 lbs. C.B. 450 Ib. 
scale TANK. C.B. 1,500 lb. receiving 
TANK. Rice & Adams Rotary can 
WASHER—6 cans per minute. C.B. 
60 gallon Spray VAT (stainless). 
C.B. 100 gallon Spray VAT (stain- 
less). 3 C.B. 200 gallon Spray VATS 
(stainless). C.B. VISCOLIZER 400 
gallon per hour. De Laval cold milk 
SEPARATOR 3,500 Ib. per hour. 1,000 
gallon Pfaudler glass-lined storage 
TANK with cooling coil. 60 gallon 
“Ferris” surge TANK (round). 7 
valve Milwaukee FILLER R.H. C.B. 
6 wide WASHER. C.B. Babcock 
TESTER (electric). Friday butter 
CUTTER and BOXES. Quantity of 
sanitary pipe, fittings, and sanitary 
valves. Water and brine pumps. Write 
to: H. MILLER DAIRY COMPANY, 
INC., 656 E. McMillan Street, Cincin- 
nati, ‘Ohio. 10- M-506 


Paper FILLER, pre- formed Seal- 
King, Triangle Bagby R 4 §S, less than 
a year old. Excellent Condition. 
$5,900.00. Write to: OAKES & BUR- 
GER COMPANY, Cattaraugus, New 
York. 10-M-56 
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EQUIPMENT FOR SALE 
FOR SALE: 1—3,000 gallon, 2 com- 








EQUIPMENT FOR SALE 








- EQUIPMENT FOR SALE 





—_—= 


FOR SALE: Having discontinued FOR SALE: International Chassis FC 
partment, single axle stainless steel business in June—small milk plant of- with insulated 1,050 gallon stainless and { 
milk TRAILER. 1—4,250 gallon, 1 ers ee ee Proc- —steel-lined tank. Insulation good. De- | ERS 
compartment stainless steel tandem oe Soe for sale. Equipment — jartment of Health approved for haul- with 
TRAILER. 1—5.000 il . includes 10 H.P. automatic oil fired : a Pines comets ET Gee ae sive 

l EK. 1—o, gallon, i com- BOILER; 100 SS Cherry-Burrell PAS- ing milk. License covers rf ; DS. TRE 
partment stainless steel tandem Trailer. TEURIZER with indicating and re- Reduced price for quick sale. Write Detr 
Other tanks available. Write to: cording THERMOMETERS; 60 gal- to: HYGIENIC DAIRY COMPANY, 
BRUCE E. HACKETT COMPANY, lon S.S. receiving TANK with cover; Watertown, New York. 10-M-56 Ne 
1400 Kansas Avenue, Kansas City, 6 ft. 36-tube COOLER with S.S. cov- — your 
Kansas. MAyfair 1-2363. 10-M-56 ers; Icy-flo sweet water COOLER FOR SALE: Canco No. 75 Milk IZE! 
- with compressor unit; pressure bot- FILLER, motor controls, shute, wash style 
FOR SALE: 30 H.-P. Clayton steam tle WASHER; milk PUMP, water rack, and spare parts. Excellent run Writ 
GENERATOR, gas $750.00. 2 500 PUMP, S.S. pipe and fittings, all other ning condition. Write to: SUNNY- & C 
Heil S.S. T ANK caaantedh ve ie di items necessary for a complete opera DALE FARMS, 400 Stanley Avenue, Gene 
truck, $3,000 00 ? 450 wollen 4.6. tion. All items are in excellent operat Brooklyn 7, New York. 10-M-56 FC 
, $3,000.00. 2,45 2 3. Be < ; 
TANK : 2 ae f ing condition and are offered in whole : ‘ —_ RC 
ctueaae ton © al ea eae or in part at sacrifice prices. Write to: FOR SALE: Quantity of pints and _ 
125 H.P. synchronous motor, $1,500.00 BEN HUNT, Owner, Scottsboro, Ala- 4 pints SOUR CREAM JARS, 2% One 
500 gallon S.S. C.B. Spray PASTEUR. 24™*: 10-M-56 Cap Seat in original cartons at sacri | fp 
IZER, $400.00. 300 gallon $300.00. TRUCKS FOR SALE: Seven 4 cyl- Ba phys” a el ne gedane nly “we Firet 
3,000 gallon horizontal glass Holding inder DIVCOS, one 6 cylinder large aT tow ¥ —a : "10-M-56 200, 
eager $400.00. “in quart cases DIVCO, two Internationals, 3 Fords. et oe npr verreee® ‘ Goo 
r tall or squat (12) square bottles \ll are ’46 or newer and all are cur- . One 
$1.25, also wood. Bagby D 3 FILLER, rently servicing retail routes every day. _ FOR SALE: ——- yoy a STC 
$150.00. Quirk (9) cases wagon boxes, Contact: WM. COLTERYAHN & = to easy sob got sa in cycle 
sop = — ewe rest SONS COMPANY, 1912 Jane Street, pte a val > on ome * te ae amn 
PoUU.UY. e Lava f ‘LER, Pittst h 3, Pennsylvania. HEmlock : . 50 gi 
$350.00. Mojonnier 125 FILLER and 1-0480. —— tates 10-M-56 STUART W. JOHNSON & COM. | iow 
CAPPER, $500.00. C.B. G 100 FIL- —— PANY, 611 Main Street, Lake Geneva, lon | 
LER and CAPPER, $350.00. Metal FOR SALE: 50 gallon S.S. Cheese Wisconsin. 10-M-56 rec 
2Y gallon ice cream CANS, $1.00. VAT and Cover, curd knives and S.S. et eee less 
Write us what you need; we buy, sell, stirrer for $80.00. Write to: TREON USED WOODEN CASES_ FOR Mod 
and trade. GORDON EQUIPMENT SUNSHINE DAIRY, Painesville, SALE: for 12 square quarts, for 20 pans 
COMPANY, 6530 W. Jefferson, De- Ohio. 10-M-56 square pints, for 24 square tall / pints. Sust 
troit 17, Michigan. 10-M-56 FOR SALE: 1U d Model G16 LH for = squat square oP snsony We = take 
— PUK SALE. 1 USEC f brand your name on these cases. : steel 
FOR SALE: 1 Used Type BH 45 Mid-W est Aluma-Seal CAPPER. Price cases $1.40 each f.o.b. Lake Geneva, tank 
Cellophane MACHINE. Good Condi- $300.00. Write to: THE CHRISTIAN — Wisconsin. Write to: STUART W. | Do! 
tion. Priced Reasonably. Write to: Sal ge ag & — rg! 26 JOHNSON & weekend 611 Main Cros 
THE CHRISTIAN PETERSEN & SOGE OTECEL, VUES Same srer » VOn- Street, Lake Geneva, Wisconsin. - 
SON COMPANY, 2 Brook ln necticut, P.O. Box 247. 10-M-56 10-M-56 Ice 
? West Hartford 10, Connecticut, P.O FOR SALE re 500- 
’ » , BGs “OR SALE: De Laval 136 Air Tight ‘ 
es 30x 247. 10-M-56 (CLARIFIER. Manton-Gaulin HOMO- BOILERS-HIGH PRESSURE. We | us 
+H Sie RADE. Wak Ga CA A, \GEIEER 300 gallica, Medel ©. Oe 4 ee en, 
i ee -E: York 12% x 14% Am- Mojonnier Dawson Paper Bottle FIL- tional Board high pressure boilers, “0 
- monia COMPRESSOR with steam IER Model 102 Anderson I gas, oil and coal fired, ranging from 1—2 
od le ie 3 : ; am, J € 2 Anderson Ice Cream . : 
+ engine; suflovak No. 6.5-29D stainless Package FILLER: PS2 Cherry 10 to 1,000 h.p. Each guaranteed in sO 
e steel double effect EVAPORATOR; STRAINER. 35 HP. Leffel Scotch excellent condition. Sale sheet and I—L 
Double Drum DRYERS: 36” x 84”, Marine BOILER. Fully Automatic complete data sent upon request. Write 
32” x 52”, 24” x 36”; Stainless Steel Tol PTIR to: WABASH POWER EQUIP.- 


Johnson Oil BURNER for No. 5 oil. 


Truck TANKS: 359 Can Fruehauf with cc 2 iin Bain, se MENT COMPANY, 31 East Con- 
tractor; 120 can with truck. Storage ce mg —, Sir of + ad gress, Chicago 5, Illinois. 10-M-56 
Tank: 329 Can Insulated. Rogers 6 ‘ion SCALES. Babcock TESTERS 

diam. Vacuum PAN. C-B FILLER Time CLOCK. Write to: LARSON’S FOR BUTTER PATTIES--Waxed 


model 6-18; Stainless Steel VISCOL- 


DAIRY, Leon, Iowa. 10-M-56 


U-Boards, 6” x 1514”, 16 point double 


IZER 200 GPM. WE NEED: Vac- white, $9.00 per thousands or 518” x 
uum pans, double drum dryers, milk FOR SALE: 250—90 Ib. used cot- 63%”, $3.00 per thousand. Samples 
tanks. Write to: PERRY EQUIP- tage Cheese CANS. Good condition. cheerfully sent upon request. Write 


MENT CORPORATION, 1421 North 
Sixth Street, Philadelphia 22, Penn- 
sylvania. 10-M-56 


Write to: THE RILEY CREAMERY 
COMPANY, Marlette, Michigan. 
10-M-56 


to: BORAX PAPER PRODUCTS 
COMPANY, 350 East 182nd Street, 
Bronx 57, N. Y. 10-M-56 








ie Safest Route to 





QUALITY WRENCHES 


NEW PROFITS 


with 


Kaci Kold 


Deliver ice cream to your 
dependable milk route customers. 
With Kari-Kold mobile me- 
chanically refrigerated cabinets 
it’s a real money-maker! 









Complete Stock of 


All Standard 25H 
Sanitary Nut Wrenches 


Made of Hi-Tens Aluminum Alloy 








WRITE FOR QUOTATIONS 


Kenosha Brass & Aluminum Foundry 


Established 1937 


3417 14TH AVENUE KENOSHA, WIS. 














219 Scribner Ave., N. W. * Grand Rapids 4, Mich. 
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; EQUIPMENT FOR SALE 


FOR S SALE: Emery Thompson new 
and factory rebuilt Ice Cream FREEZ- 
ERS; for complete protection deal 
with midwest’s only authorized exclu- 
sive representative. Write to: J. M. 
TREBLE, 2980 W. Davison Avenue, 
Detroit 38, Michigan. 10-M-56 





New low prices on plunger seals for 
your C.P. and M.G. HOMOGEN- 


IZER. Send for trial offer. Advise 
style and capacity of homogenizer. 
Write to: STUART W. JOHNSON 


& COMPANY, 611 Main Street, Lake 
Geneva, Wisconsin. 10-M-56 


FOR SALE -One 6 ft. stainless 
steel PREHEATER. One economy 
6,000 pounds per hour milk FILTER. 
One 4 ft. tinned copper surface COOL- 
ER with distributing pipe. One Iron 
Fireman STOKER, 3 speeds, 100, 
200, or 300 Ibs. of coal per hour. 
Good condition with new dead plates. 
One Schwitzer Cummins Commercial 
STOKER. Two 20 HP motors 60 
cycle, 440 volts. One oil TRAP for 
ammonia system 4” connections. One 
50 gallon Cherry-Burrell CHURN with 
new drum. Seven gross lettered gal- 
lon JUGS, 23%” cap seat. Several used 
Freon COMPRESSORS. One stain- 
less steel Mojonnier cabinet COOLER, 
Model E-527 for ammonia direct ex- 
pansion. One 1,000 lb. Toledo Dial 
Suspension SCALE with complete in- 
take equipment consisting of stainless 
steel 700 Ib. weight tank, 900 lb. drop 


tank, strainers and cover. Write to: 
DOLLY MADISON DAIRIES, La- 
Crosse, Wisconsin. 10-M-56 


Ice Cream Equipment: 
500—Ice cream Cans, 
used 9” 


good condition, 
diameter, 20” deep. 
I—40 Ot. Emery Thompson Freezer, 
ammonia, SS Cabinet—$500.00. 
1—20 Qt. Mills Freezer with compres 
sor—$300.00. 
I—D-3 Bagby 
Separators and Clarifiers: 
l—De Laval E-29 Separator and Clari- 
fier with SS Bowls, 1,800 Ibs. clarifi- 
cation, 1,650 lbs. separation. 
-De Laval No. 226 Clarifier with new 
SS Pump, 4,000 Ibs. per hour. 
—No. 166 Clarifier, 12,000 Ibs. per 
hour, SS Discs, factory rebuilt bowl. 
No. 142 De Laval Separator, SS 
Discs with Waukesha Pump. 
-Westfalia Separator, 3,500 Ibs. per 
hour, vee-belt drive, factory rebuilt, 
open model. 


Ice Cream Filler. 


EQUIPMENT FOR SALE 


Pasteurizers: 

I—C.P. 300 gallon Mix Vat, SS Liner 
and Finish. 

1—Jensen 200 gallon Buttermilk Vat, 

SS Liner and Finish. 

1—Ft. Wayne 200 gallon Pasteurizer, 
SS Liner and Finish. 

3—C.B. 100 gallon Square model Spray 
Vats, SS Liners and Finish—$250.00 
each. 

1—300 gallon C.P. Coil Pasteurizer, SS 
Liner, tinned copper coil direct motor 
drive—$700.00 


Milk Coolers: 
1—6’-36” Cooler, 1” 
with SS covers 
1—Mojonnier Cabinet Cooler, 3 sec 
tions, all SS, for direct expansion 

12M lbs. per hour. 

Jensen Cabinet Cooler, SS with 
seven sections, 30 water tubes per 
section, 20 direct expansion tubes per 
section, 20 M lbs. per hour, 145 
to 38°. 

-C.B. Super Plate Cooler, 2,500 Ibs. 
per hour well water and ice water 
sections, model SA-50, will give new 
guarantee. 


Tubes, retinned 


Homogenizers and Viscolizers: 


I—C.P. 800 gallon Homogenizer, re- 
built with 30 H.P., 2-speed motor. 
1—C.P. 200 gallon Homogenizer, with 


220/440 volt, 3 phase motor 

1—C.B. 200 gallon Viscolizer. 

I—C.B. 125 gallon Viscolizer. 

1—American Marsh 125 gallon Homo- 
viter with 220/440 volt, 3 phase 
motor. 

1—Manton-Gaulin 125 gallon CGD 
with 220/440 volt, 5 H.P. motor. 

1—Manton-Gaulin 300 gallon Homo- 
genizer, can increase to 500 gallons 

Storage Tanks: 

1—1,000 gallon Horizontal Storage 
Tank, SS, Manhole on top. 

1—650 gallon Vertical Pfaudler Stor 
age Tank, Glass Lined. 

1—500 gallon Vertical Storage 
SS Liner, Paint Finish. 

Compressors: 

2—10 H.P. Frigidaire Super Compres 
sors, late models, W.C., rebuilt, F-12 

1—4 x 4 Frick Compressor, rebuilt 
with 10 H.P. motor and condenser. 

1I—4%»_ x 4% Vilter, rebuilt with 10 
H.P. motor and condenser. 

Paper Bottle Fillers: 

—Model C.A. 


Tank, 


Mojonnier-Dawson 





EQUIPMENT FOR SALE 





Paper Bottle Fillers for canco bot- 
tles. 
Bottle Washer: 


1—Girton Model 48-SA for % pints to 
% gallons, round or square bottles. 


Pumps: 
2—25BB Waukesha Hi-Boy model 
Pumps, new, each $700.00. 


All equipment has been rebuilt and 
guaranteed to be in good mechanical 
condition. 

Write to: DAVIS SUPPLY COM 
PANY, 2134 S. Saginaw Street, Flint 
3, Michigan. 10-M-56 


F OR SALE: 1 Used %” steel brine 
TANK, 6’ H x & L x 2%’ wide, capac 
ity 650 gallons. Write to: THE VEN- 
TRES DAIRY, 125 Meadow Lane, 

3erlin, Connecticut. 10-M-56 


FOR SALE: Wooden CASES—12 
square quarts, 20 square pints, 20 squat 
square % pints. The above are service- 
able cases and offered at $1.00 f.o.b. 
shipping point. Write to: Box 96. 

10-M-56 








HELP WANTED 

DETERGENT SALES AND SER- 
VICE MAN—Excellent opportunity in 
Branch Sales Office of large industrial 
chemical company. We seek an alert 
and aggressive man to sell chemical 
specialties and detergents to food in- 
dustries, milk and soft drink beverage 
concerns and provide technical service 
to general food plants. Previous expe- 
rience in this field helpful. Submit 
complete resume to: PERSONNEL 
DEPARTMENT, DIAMOND AL- 
KALI COMPANY, 300 Union Com- 
merce Building, Cleveland 14, Ohio. 
10-M-56 


Wholesale milk SALES MANAGER 
of proven ability for well-established, 
fastest growing dairy in its market. 
Located in one of the larger Midwest- 
ern cities. Write to: Box a 

10-M- 56 


WANTED: Plant superintendent by 
a large Independent Company operat- 
ing in the South Jersey Market. Must 
have complete knowledge to maintain 
a high quality product—Milk, Cottage 
Cheese and Ice Cream. State experi- 
ence, schooling, references, personal 
and business, and salary expected. 
Write to: Box 95. 10-M-56 















October, 


1956 


Consistently Accurate! 


\GARVER 


Milk & Cream Testing Equipment 


Faulty testing equipment can turn profit 
into loss—fast. Insure now against inaccu- 
racy with this efficient Garver combination. 
. Garver “‘Super’’ Babcock Tester. 
controlled and speed indi- 
cated for extreme accuracy. 
2. Garver ‘“‘ovate action” Test 
Bottle Shaker. Thoroughly inte- 
grates test ingredients—saves time 
eliminates dangerous, haphazard 
hand twirling. 
Write today for catalog. 


THE GARVER MANUFACTURING CO. 
Union City, Indiana, U.S.A. 


“Babcock Tester fecturers celal meltla Bl -taele,-. am 


N 





LIA-SHEEN 





INDIANAPOLIS 7, 


This customized Butter 
Wrapper is a flavor 
saver, moisture saver 
and money saver— 
proven in steady use on 
Automatic Wrapping 
machines — plain or 
printed — just call, write 
or wire for further infor- 
mation on PLIA-SHEEN. 


— ee PEAK i BUTTER WRAPPERS 


ZIMMER 


PAPER PRODUCTS 


°o R A T t 





INDIANA e+ MEtrose 6-3333 


209 
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HELP WANTED 


PLANT M [ANAGER — Young, ag- 
gressive working plant manager for old 
establishment with youthful manage- 
ment. Recently modernized plant lo- 
cated in the Great Lakes area, han- 
dling approximately 400 cans daily 
needs manager who can keep shrink- 
age and overtime low. Good salary, 
excellent future. Write to: Box 88, 
stating full particulars. 10-M-56 


“W ANT ED: Sales Representative 
by national organization to cover New 
England territory. Submit complete 
resume in first letter. Salary accord- 
ing to ability.” Write to: GOLDEN 
GUERNSEY, INC., Peterborough, 
New Hampshire. 10-M-56 


WANTED: Experienced man who 
can build retail routes, this position 
can lead to working interest with op- 
tion to buy an interest should you so 


desire. Write to: Box 91. 10-M-56 


PLANT M: AN AGER W ANTE D: 
Man to assume complete charge of 
medium size dairy operation. Must 
have experience. Write giving full in- 
formation as to experience, when avail- 
able, salary desired. Write to: WM. 
COLTERYAHN & SONS COM- 
PANY, Elmer E. Colteryahn, Sr., 1912 
Jane Street, Pittsburgh 3, Pennsyl- 
vania. Hemlock 1-0480. 10-M- M-56 


SALES REPRESENTATIVES 
WANTED: A-1 sideline product for 
sales representatives now calling on 
the manufacturing trade —“CHOL 
MONDS” the new taste tempting 
Chocolate almond bits which have 
found ready acceptance in the baking, 
ice cream and confectionery fields, now 
selling nationally. Write to: CALI- 
FORNIA CONFECTION COM- 
PANY, P.O. Box 190-A Beverly Hills, 
California. 10-M-56 











POSITION WANTED 


German 1 Dairy ‘Expert, 23 years old, 
son of large cheese manufacturer — 
knowledge of English—commercial ed- 
ucation— wants position in dairy or 
cheese industry—living quarters with 
employer’s family, if possible. Write 
to: KURT HEINSMANN, Stecken- 
sorferstr. 82, Krefeld, Germany. 

10-M-56 


Experienced in Milk, Ice Cream and 
Mix, Manager would like responsible 
position. Write to: Box 89. 10-M-56 








POSITION WANTED 
POSITION WANTED as Cream- 


ery Foreman, have 25 years experience 
in milk plants. Can make all Dairy 
products, steady worker. No bad hab- 
its, age 49 years old. Write to: A. C. 
LIBBY, 1125 University Avenue, 
Bronx 52, New York, c/o 9B. 10-M-56 











BUSINESS OPPORTUNITIES 





Aggressive young man can purchase 
interest in Ice Cream business in good 
growing area of New Jersey for 
$25,000.00. Write to: Box 94. 10-M-56 











WANTED TO BUY 


W ute to buy or lease medium- 
sized Milk business. Consider partner- 
ship. Prefer New York or Pennsyl- 
vania. Write to: Box 90. 10-M-56 





EQUIPMENT WANTED | 


WANTED TO BUY—BOT TLES— 
56 MM round or square gallons. Also | 
square quarts and ¥% gallons. Also | 
crates to fit. Advise price and quanti. 
ties. Write to: Box 92. 








WANTED 
CREAM FOR CHURNING: Any | 


quantities, including tankers, top cash | 
prices —excellent rail, truck service 
Eastern States Atlantic Seaboard 
Write or Call—POTOMAC CREAM 
ERY COMPANY, INC., Hagerstown, 
Maryland. 10-M-56 


WANTED — CREAM FOR 
CHURNING. Top prices any quan- 
tity—year round. Write to: SUNSET 
VALLEY CREAMERY COMPANY, 
2901 West Arthington, Chicago, IIl- 
nois. 10-M-56 








EQUIPMENT WANTED 


BARNHILL, DRACCO, ROGERS 
OR OTHER BOX TYPE DRIER— 
ADVISE AGE, CONDITION, ETC. 
Write to: MONARK EGG CORPO- 


RATION, 601 EAST THIRD 
STREET, KANSAS CITY, MIS- 
SOURL. 10-M-56 





SALES PROMOTION 


TRUCK LETTERING and 
TRADEMARK DECALS made for | 
your truck and store advertising. Easy 
to apply, uniform, distinctive, econom- 
ical for large or small needs. Write to: 


MATHEWS COMPANY, 827 So. 
Harvey Avenue, Oak Park, Illinois. 
10-M-56 





V. F. HOVEY, JR., HEADS DAIRY 
GROUP FOR BETTER SCHOOLS 
Mr. V. F. Hovey, 

the General Ice Cream Corporation, 
Schenectady, N. Y., has been ap 
pointed Dairy Industry Chairman for 
the New York State Citizens Commit- 
tee for the Public Schools, a non-profit 
organization formed in 1952 to pro- 
mote better schools for all children of 
this state. 


Jr., president of 


Mr. Hovey has been president of 
General Ice Cream since 1954 and 
has been associated with the dairy in- 
dustry for 20 years in production, 
sales and management positions. 


In its four years, the State Citizens 
Committee for the Public Schools has 


worked with more than 1,200 New 
York communities to help to get bet- 
ter schools. It has helped stimulate 
greater citizen interest in school wel- 
fare and fostered the kind of local- 
level, long-range planning that gives 
effective answers to teacher shortages, 
student increases and inadequate 
facilities. 


The Committee members volunteer 
their services to all communities in 
the State interested in learning how 
other towns and cities are handling 
school problems. Because the Com- 
mittee receives no dues or fees from 
the local citizens groups which it | 
helps, it looks to the state’s business | 
community for both moral and finan- | 
cial support. 
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0) “FOR SEDIMENT TESTING EQUIPMENT” 


Dairy Industries Exposition 
Atlantic City, Oct. 29-Nov. 3 


* Bulk Milk Tank Sediment Testers 

* Air-Pressure Automatic Sediment Testers 
* Hand Operated Milk and Cream Testers 
* Laboratory Sediment Testers 

*® E-Z Lock Sediment Test Record Cards 

* Sediment Test Discs (Milk and Cream) 
* Sampling Dippers 

* Brushes 


Sediment Testing Supply Company 


20 E. Jackson Blvd. 


See Us at Booth No. B-1 


Chicago 4, Ill. 
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—— Carolina, and South Carolina. The 
fED . aa ‘ —* prices for March through August will 
ms | New West Virginia-Virginia jie sos oh pong mc 
ms. ae , Fe g plants. 
rd quanti. M k M O d b bli h d A base-excess plan will be operated 
——.. ar eting r er sta IS e to encourage producers to produce 
milk more evenly throughout the year. 
NG: Any STABLISHMENT of a Federal months of August through February. Each producer will oarm & “base” dur- 
top cash milk-marketing Order for the The Class I price differential will iy Ge at genie senile 
‘Seshentl Bluefield (West Virginia-Vir- be in effect no longer than the first ganna enue ey: — 
CREAM ginia) area was announced by the i ain of tc cian ak te base will determine his share of the 
igerstown, U. §. Department of Agriculture. All on ' returns for higher-priced Class I milk 
10-M-56 producers voting in a _ referendum ——_— —— - during the months of “excess” produc- 
M FOR | (501) approved the order. tion, April through July. However, 
any quan- ; ; the base-earning period this year will 
MPAME The Bluefield marketing area - be from October, 1956, through Feb 
cago, Illi cludes Mercer and McDowell counties ruary, 1957, for the “base-paying” 
10-M-56 in West Virginia and Tazewell county period April through July, 1957. 
—_= in Virginia. ante 
ce : Provisions of the Order relating to Individual Handler Pools 
meh, re | the classification of milk and report- Individual-handler pools will be op- 
ing. Easy | ing of quantities used went into effect erated in the market. Under this type 
"Wicles te October 1, 1956. Those relating to of pool the returns of each handler 
, 827 So. pricing will go into effect November from sales of all classes of milk are 
3 — ; 1, 1956. paid out to his producers at a uniform 
-M-56 | — Se : 
pi weil bee divided tate clawes. » Pico per hundred pounds of milk. 
Class I will include fluid milk prod- i Location differentials will be estab- 





ucts (primarily milk and cream for 











lished which will provide for adjust- 


o get bet- | sale in fluid form) which must be ments of prices’ paid producers who 
stimulate | made of Grade A milk. Class II will deliver milk to plants at a distance 
shool wel- include milk used for other purposes, marketing order. During that time a from the marketing area as measured 
of local. such as evaporated milk, butter, and hearing will be held to receive evi- {rom the nearest of three central 
that gives | ice cream. dence on possible revision of the pric. Points in the marketing area — the 
ia The price paid to producers for ing provisions. — ep nies we ipr West Vir- 
; : ‘ 7 . ginia, or the city halls of Bluefield or 

Class I milk will be a basic price plus The price of Class II milk in the Welch. West Virginia 

a seasonal differential. The basic price | months of September through Febru- . 
volunteer will be the higher of (1) the average _—_ary will be the higher of (1) a formula The Bluefield Order is based on 
unities In paying price of 13 midwestern con- based on the price of 92-score butter | evidence received at a public hearing 
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which it 
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and finan- 








denseries, or (2) a price based on Chi- 
cago market prices for butter and non- 
fat dry milk solids minus a “make” 
allowance. The seasonal differential 
will be: $1.45 for the months of April, 
May, and June; $1.70 for the months 
of March and July; and $2.10 for the 


at Chicago plus the average of prices 
for spray and roller process nonfat 
dry milk solids (Chicago area) minus 
a 75-cent “make” allowance, or (2) the 
average of the field prices paid by 
nine selected manufacturing plants in 
Kentucky, Virginia, Tennessee, North 


in Bluefield, February 6-10, 1956. A 
recommended order was submitted to 
producers and handlers for exceptions. 
The exceptions were considered in 
framing the final order which was 
the one voted on by producers in the 
recent referendum. 
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7 PORTABLE vain storace piant “FOR LESS THAN 
ENT A PENNY! 
1 FOR SALE... or 
gto COUPLE QUART CARTONS 
‘ion FOR LEASE $1.25 per day into easy-to-carry half gallons! Plas- 
3 Increase retail route sales...save tic TWO-TOTERS snap on quick, hold 
f. on delivery costs...reduce num- tight and remove easily from Canco 
: ber of deliveries...keep milk in or Pure-pak cartons. Re-usable! 
better condition through better 
refrigeration. Install branch sta- 
tions in strategic locations by using 
these fully automatic, self-defrost- 
ing, portable ICS units. Comes 
fully assembled...ready to use. 
Just plug it in. Stores 300 standard 
cases. Investigate the ICS leasing 
Write — plan...or easy purchase plan. For free sample and price list write to 
any INTERNATIONAL COLD STORAGE MAYFAIR PRODUCTS 
2307 SOUTH OLIVER WICHITA, KANSAS Post Office Box 87 Torrance California 
k Review October, 1956 211 














INDEX OF ADVERTISERS 


A 
Allegheny Ludium Steel Corp. 
Alloy Products Corp. 
American Can Co. 
American Dairy Association 
American Dry Milk Institute 
American Guernsey Cattle Club 
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American Steel & Wire Division 
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Automatic Packaging Equipment Co 78, 79 
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Baker Box Company 10 
Bally Case & Cooler Co. 184 
Barker Equipment Co. 80 
Batavia Body Co. 37 
Blanke-Baer Extract & Preserving Co. 66 
Blaw-Knox Co.-Dairy Equipment 

Div. 108, 202, 207 
Bowey’s, Inc. 7 
Boyertown Auto Body Works, Inc. 25 
Braun Brush Co. 206 


c 
Campbell Box & Tag Co. 
Central Cold Storage Co. 
Centrico, Inc. 
Chase Bag Co. 
Cherry-Burrell Corp. 
Cheslam Corporation 
Chester-Jensen Co. 
Chicago Stainless Equipment Co. 
Chocolate Products Co. 
Columbia-Geneva Steel Division 
Compo Cooler Co. 
Continental Equipment Co. 
Continental Oil Co. 
Craft Kooler Corp. 
Creamery Package Mfg. Co. 
Creative Metals Corp. 
Crown Cork & Seal Co. 
Cumberland Case Co. 


2, 34, 


D 
Dairy Pak, Inc. 
Dairy Suppliers Foundation, Inc. 
Damrow Brothers Co. 
De Laval Separator Co., The 
Diamond Alkali Co. 
Divco Corporation 
Doering & Son, C. 


E 
Edlo, Inc. 
E-Mac Dairy Brush Co. 
Erickson Co., C. E. 
Erie Crate & Mfg. Co. 
Ex-Cell-O Corporation 


F 
Federal Mfg. Co. 
Food Engineering Co. 
Forbes C y, The Benj 
Ford Motor Co. 
Foremost Dairies, Inc. 
Fort Wayne Dairy Equipment Co. 
Frick Co., Inc. 
Fruit Industries, Inc. 
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G 
Garland Co., The 
Garver Mfg. Co., The 
General Electric Co. 
G & H Products 
Girton Mfg. Co. 
Gundlach Co., G. P. 


H 
Hackney Bros. Body Co. 
Hansen’s Laboratory, Chr. 
Haynes Manufacturing Co., The 


l 
Ingersoll-Rand Co. 
International Cold Storage 
International Paper Co. 


J 
Jamison Cold Storage Door Co. 
Jennings & Co. 
Johnston Co., Robert A. 
Josam Mfg. Co. 


K 
Kari-Kold Co. 
Kendall-Lamar Corporation 
Kenosha-Brass & Aluminum Foundry 
Kent Industries, Inc. 
Kieckhefer Container Co. 
King Zeero Co. 
Klenzode Products Co. 
Kraft Foods Co. 
Krim-Ko Co. 
Kupfer Products Co. 
Kurly Kate Corporation 
Kusel Dairy Equipment Co. 
KVP Co. 


Lamb Glass Co. 

Langer Mfg. Co. 

Lathrop-Paulson Co. 87 
Liberty Glass Co. 59 
Lumenite Electronic Co. 174 
Lynch Corp. (Package Machine Divi- 


sion) 129 


M 
Manton-Gaulin Mfg. Co., Inc....39, 40, 41 
Mayfair Products 100, 114, 211 
Mid-West Bottle Cap Co. 139 
Milk Bottle Crate Co. 101 
Minnesota Mining & Mfg. Co. 68, 69 
Mojonnier Bros. Co. 123 
Monsanto Chemical Co. 96, 97 
Muckle Mfg. Co. 155 
Murphy Body Works, Inc. 124 


N 
National Tube Division 61 
Niagara Blower Co. 
Norris Dispensers, Inc. 


°o 
Olin Mathieson Chemical Corp. 
Owens-Illinois Glass Co. 


P 
Paperlynen Co. 
Penn-Michigan Mfg. Corp. 
Penola Oil Co. 
Pfaudler Company, The 
Portersville Stainless Equipment Corp. 
Pure-Pak Division, Ex-Cell-O Corpora- 
tion 
Q 
Quirk Mfg. Co. 


® 
Reddi-Wip Co. 
Reeve & Mitchell (Div. Schwartz Bros. 
Mfg. Co.) 
Robotrol Co., Ltd., P. H. 
Rowe Mfg. Co., Inc. 


s 
Saucier & Sons, Chas. 
Schlueter Co. 
Schnabel Co., The 
Sealright Co., Inc. 

Sediment Testing Supply Co. 
Semet-Solvay Petrochemical Div. 
(Allied Chemical & Dye Corp.) 
Sharples Corporation, The 
Smith-Lee Co. 

Solar Permanent Co. 
Industries, !nc.) 
Solvay Process Div. (Allied Chemical & 

Dye Corp.) 
Sparta Brush Co., Inc. 
S & S Products, Inc. 
Steinhorst & Sons, Inc., Emil 
Stoelting Brothers Co. 
Strahman Valves, Inc. 
Sunbeam Corporation 
Sun Oil Co. 
Sunset Equipment Co. 
Superior Combustion Industries, Inc. 


(Division U. S. 


T 
Tennessee Coal & Iron Division 
Thatcher Glass Mfg. Co., Inc. 
Toledo Scale Co. 
Tranter Mfg., Inc. 


U 
Union Asbestos & Rubber Co. 
United States Steel Corp. 
United States Steel Export Co. 
United States Steel Supply Division 
United Steel & Wire Co. 


Vv 
Verley Products Co. 


Ww 
Walker Stainless Equipment Co. 
Want Ads 208, 209, 210, 
Waukesha Foundry Co. 
Waxed Paper Merchandising Council 
West Carrollton Parchment Co. 
Wilson Refrigeration, Inc. 
Wood Co., John, Superior Metalware 

Division 

Wyandotte Chemical Corp. 

Z 
Zero Sales Corp. 
Zimmer Paper Products, Inc. 
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